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Couris pAseHption: 

i 

This subcourse is a continuation of QM 371-lt Club Restaurant Operations, Part I, This 
subcoursa is of interast to all food service personnel. It is of particular interest to 
supervisory personnel involvad In or anticipating Involvement in club restaurant operations, 
Suecessfully completed j this subcourse will provide the student with a skill in applying 
food cost controls and procedures for a club restaurant* With this skill , the student will 
be able to perform the diverse club restaurs t operations covered in this subcgurs'a and in 
subcourse QM 371. In addition, the student will be able to train and supervise others in these 
operations. This subcourse consists of 3 lessons and an examination totaling 5 credit hours 
of correspondence course study* 

Lesson 1 - DetermtoatiorL of Meal Costs and Menu Pricing In this lesson 

you will leaim how to deteraine the cost to the open mess of meals 
based on this food cost. You will be able to determine the cost 
per cooked portion, food cost percentage and the portion selling 
price of single umnu items with or without a loss factor, by using 
formulas and tables. Also covered are determining the cost per 
cooked portion of a stagle menu item having several ingredients s 
determtaing the food cost of a table d'hote mealj and pricing the 
meal based on its cost and the food cost percentage of the open 
meass by using fovmulas and tables. Differences between gross 
profit and net profit are discussed. 

Lesson 2 Determination of Food Cost Percentages - This lesson covers 

determining food cost percentages for a single item and for a 
meal; determining food cost percentages for the open mess for 
a days and accumulated food ccst percentages for a week, a months 
or a year. 

Lesson 3 ^ Review 

The lessons are organized using programed tostruction materials. These are self-teaching 
media which provide the student with the opportimlty Cor Immediate learnings Mso included 
in the course are an examination^ panel book of supplemetitary information and forme, and 
a special text. This subcourse includes basic as well as supervisory Mterials, 
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CREDIT HOURS: S 

CLUB RESTAUMNT OPERATIONS, PMT II 
SECTION I 
INTRODUCTION 



1, SCOPE* This subcourse covers laaal costs , menu pricings and food cost 
percmtages* Included are procedures for determining cost per cooked portion, selling price 
for itogle menu ItraSs loss factors i food cost for table d'hote meals, and the use of tables 
and formulas in pricing meals - 

2* APPLXCMILITY . This subcourse is of interest to all food service personnel. 
It Is of particular interest to supervisory personnel involved in or anticipating Involvement 
in club restaurant operations. Successfully completedi in conjunction with QM 371-1^ Club 
Restaurant Operations, Part I* this subcourse will provide the student with a skill in applying 
food coat controls and procedures for a club restaurant* With this skilly the student will 
be able to perform the diverse club restaurant operations covered in this subcourse ana 
in subcourse QM 371. In addition, he will be able to train and supervise others In these 
operations, 

3. COMPOSITION. This subcourse consists of 3 lessons and an lamination 
totaling 5 credit hours of correspondence subcourse study, (See subcourse contents 
following section II,) 

4, PRIOR STUDY. This subcourse is continuation of QM 371^1* Club Restaurant 
Operations* Part I| therefore* a student should have completed QM 371-1 prior to applying 
for this subcourse. If the student requires Initial training in club restaurant operations, 
he should apply for and complete QM 371-1 before proceeding with this subcourse* 

5p further STUDY. Upon successful completion of this subcourse, it is 
recomended that the student apply fori QM 394, Food Service Sanitation • QM 454, 
Food Preparation; and QM 500, Open Mess Food Service, 
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SECTION II 
ADMINISTRATIVE INSTRUCTIONS 



6. MATERIALS CHECK. The studtnt should chtck carefully to make sure that 
the subaourst packet inciudai materltls llrttd on the cover of this instruction booklet, 
to insufi that all pages in texts are fiadable and that texts are completi, and to in^re 
that the ajbcftjrse number on the eximinition answer form correspondi witfi the number 
of this ^boourse. Any discrepancy should be noted on a Student Inquiry Sheet (QMFL 
Form 101) and mailed to the Quartirmastir &hool. The itudint should make certain 
that his social security account number, mailing addrass, and ZIP code number are enttred 
on the address side of the form. 

7. SUBCOURSE ORGANIZATION. This subcoune us^ the following mattrials: 

a. LESSON TEXTS. The li^ns are organiied using progtamed instruction 
matirials. Thesa are selfteiohing mtdia which provide the student with the opportunity 
for immediate learning. Each \Bmon u$m a programed ttxt (PT). Btcausf each PT uses 
a quastlon-and-answer technique, no lepon extrcites are provided. Thus, the student will 
not be givtn l^wn answer formi to be rsturned for grading, 

b. iXAMINATlON BOOKLET. Unlike other subcourses, the examination 
is includad in the subaaur^ packit. The tKaminatien booklet ^ould not be opened until 
all the lessor s have teen studttd. 

8. SUBCOURSE CRIDIT, Upon sJc^Mful completion of the examination, the 
student reetives credit for tom\ hours of the iuboourse, 

9. EXAMINATION ANSWER FORM. Quartermisttr School student must u^ 
tfie machine-proc^ answtr form included in thw ^bcour^ packet. The examination will 
be machine graded; thus, the anr/ver form cannot be b#nt or mutilatid. (See NIPUB 202, 
Adminlftratlve Notice to Correfpondence Subcoui^ Student, for further instructions on 
the u^ of ^e michine-prooM answer form.) Students of other schools should u^ an^er 
forms provided by their schools, 

ia RECOMMiNDiD STUDY PROClDURi. To derive the griatest benefit from 
this ajbcour^, it Is recommended tfiat tiie ^dent adopt the following study procedure: 

a. Sat aside certain ptriods for studying, and follow a planned schedule. 

b. Read carefully the Instructions in the programed text for l^son 1. These 
instructions apply to all the programed texts In this aibcour^. 

c. For each le^n, study the objectives in the progrimed text tefore starting 
to work the progrim. This will awjre a firm understanding of what you stiould be ablt 
to do as a rtsult of succ^ful completion of the program* 
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d. Starting on the first page of each program, complete the program by 
reading each frme in turn and, if indicated, by answering questions. All answers to 
questions are based on know-ledge you have gained from pravious frames. If you have 
any queries regardtog the subject natter, use the Student Inquiry Sheet (QOTX Form 101) 
for the lesson on which you are working, 

e. After you have studied all lessons and feel that you have sufficient 
taiowledge of the subject mtter, open the examination booklet* Read all directions first 
th&i study and complete the examination exercises* Bear in mind that your answers must 
be based on the study assigments, not on your personal experience or on information 
from other sources. 

f * Double check the answer to each examination exercise before indicating 
your final answer on the answer form* Return the examination answer form to the 
Quartermaster School. 
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IMPORTANT! 



Each programed text (PT), in conjunction wftfi 
appropriate supplemtntary matirials, containi all Information 
required to complete one la^n. Complete the l^ns for this 
subcoyrsa in the saquenca ihown abova. 



* Genarai title for all programed taxti (PT's) is Opan Me^ Food Cost Control. The panel 
book 161 PB should be used in conjunction with the PT's. The ipaclal text (ST 10-154-2, 
Club' Restaurant Operations) provide additional information which will rainforce and 
Increase the knowledga gained from complition of this ^bcourie. Computations m 
ST 10«154-2 are not based on current pncis. 
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OPEN MESS FOOD COST CONTROL 
SEQUENCE C OBJECTIVES 
Detefmination of Meal Coats and Menu Pricing 



After completing this sequence of inatructioni you will be able to do 
the following things: 

U Determine the cost per caokad portioni food cost peraentage, and 
the portion selling price of single menu items with or without a loss faotor, 
by using formulas and tables. 

2# Determine Ae cost per cooked portion of a single menu item having 
several ingredientSf such as meat loaf « 

3. Determine the food cost of a table d^hote meal| and price the meal 
based on its cost and the food cost percentage of the open mesSp by using 
formulas and tables « 



4« Distinguish between gross p^Tofit and net profit. 
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Cl* In thia saquanee you will learn how to deterrolne tha cost to the 
□pen mesa of meals se^md and how to price the meals based on this food 
eosc. You learnsd in iequemee 1 that the purpoie of the food coat control 
systra in the open mess is to oontrol the cost to thm open mess of food 
served to the austoaer so that he can receive a reasonable mount of food 
at a fair price and so that tha open mess can remllia a fair profit. You can 
see that the oost of food to the open mess determines the prise charged the 
customer for it* 



ANSWERi 60% COMPUTATIONi 100% - 40% ■ 60% 

C30* Why cauldn't y@u use the mark -up table in panel 5 to price this 

item ? 
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C2. It Is easier to price some food Items than others. The cost of a 
pineapple sHcb, for exainple, can be d«termlned by counclng the number 
of slices In a ean of pineapple and dividing the number of slices into the 
price paid for the can of pineapple. A cai of pineapple containing six slices 
and priced at 36« would cost the open mesa 6c a slice. 

COMPUTATIONi .06^ 

6) . 36 
36 

Thia'type o£ inlormation would be valuable in deternnining how much to 
charge the customer for a pineapple salad. 



ANSWER: Because the mark-up table does not •how $,23 and the table is 

J.or_.evjin cents ^^d^^ ■ • 

C3l. Gross profit is the pr^it you make over and above the cost of 
the food only. The amount of profit you Mt, or the net pr^it^ is toe 
amount you actu^ly make over and above toe cost of the food, overhead 
and labor costs, including employee meals. / 
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C3, Costing various wholesale cuts of mmat derived iFom a hindquarter 
of meat and pricing the portions derived from the ^olesale cuts requires 
specialized training. You must know the cost of the entire wholesale cut 
if you are to determine the prioe to chmrge the customer for each portion 
served from it« Proper menu pricing is very important as a food cost 
control » The first step toward menu pricing is to cost the entire menu 
(determine the cost to you of each item on it and the total cost of the menu 
to you). 



C32. Suppose that you have contracted to serve a banquet at the open 
mess to 100 persons for $2.50 per person* You desire to clear a net prtfit 
of $«50 pmr person. Your overhead expense to cover the dining hall, lightSa 
etc., is $40. 00. Cost of labor and their meals is $60.00« Answer the 
following quistionsi 

a. How much money are you guaranteed for serving the 100 meals? 

* 

b. What is the net prollt yeu desire to clear lor the 100 meals? ______ 

e. After subtracting the net profit desired from the total amount 

guaraBteed, how much do you have left to spend for overhead, labor, and 
food cost? . 
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C4, Coiting itame of food, whether they are sold Beparattsly or as a 
part of 4 larger itam, dop^nds upon an accurate dHierrniiiAtlan of ihm cast 
of a given portion of that particular fodd. It is based on the ^i^e of the 
portiona the state of the food item (whether fresh or frozen)i expeeted loss 
in preparationi and quantity of food required to meet the demand* In figuring 
portion cost per per ion for the entire menu we always carry out the com- 
putation to four places beyond the decimal (see panels 9 and 11). For example, 
a portion cost of 20^ would be written $.2000 when costing the entire menu* 



• 



a. ANSWER: $250| COMPUTATIONi 2. 50 X 100 ■ 250.00 
b« AmWERt $50; COlwlPUTATIONi 100 X . 50 ^ 50.00 
c. ANSWERi $200; COMPUTATIONi 250* - 50. ■ 200.00 
C33. 

d. What is yoar total overhead and labor cost, including employee 
meals ? * 

How much money da you have left with which to purchase food? 



f . What percentage is this amount at the total amount guaranteed 
($250. 00) ? . 
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C5. Let's work a simple problem now figuring portion cost , or the 
cost per person of one portion to the open niess. The coat of ■ can of tomato 
Juice is $.21. There are 32 oimcea in the one-quart can of tomato juice. 
How much dees one ounce cost? Divide 32 oz. into $.21 to see how much one 

ounce coats: $.0066 ■ cost of one ounce 

32 ).2100 
192 

180 1 
160 
20 

One serving portion ol tonnato juice consists of three ounces. How much does 
one serving portion cost the open mess? Multiply $,0066 by 3: 

$.0066 

X 3^ 

$. 0196 ■ €QBt o£ one portion (cost per person) 

d. ANSWER: $100| COMPUTATIONi 60.00 ^ 40.00 = 100.00 
e- ANSWERi $100; COMPUTATIONS 200.00 - 100. 00 ■ 100. 00 

.40% 

f. ANSWERS 40%; COMPUTATION^ 2SO.)100.00 
C34. 

g. This 40% is called the percentage. 

h. Hew much then is your gross pr^it pepcentage? , _ , « 

i. How much is your net profit percentage of Ae total amount guaranteed 
or collected? • 



C6. TuTO to panel 11* This ii a cost control sheet showing the eoit per 
person (aomt pmt portion) to the open mmmm of each ttwn In a dinner meal. 

We have already figured the eost per person of the tomato Juice {$.0198). 
You Ciui mm that the cost per person of all items on the sheet in panel 11 
added together equals $»5131| which is the cost of the entire meal ta the open 
mess, or the mmount it eosts the open mess to serve this particular meal 
to the customer. This total food cost is important in figuring the menu 
selling price* which we shall do later in this sequence. 



g. food cost« 

h. 60%; COMPUTATlONi 100% - 40% ■ 60%. 

i. aO%i COMPUTATIONS *2Q% 

2S0.)50.00 

C35. You can see tiiat although you collect $250.00 (100%) you will have 

a gross profit of only $150 (60% ^ $250) after deducting $100 (40% food cost) 

and that after dadueting uother $100 (40%) to^- overhead ud labor from your 

gross pr^it you will have a net profit of only $50 (20%)| which is $.50 per 

person, COMPtJTATlONi 250.00 collected ^ ioo% 

^100^ 00 food cost * * 40% food cost % 
1 50»00 gross profit « 60% gross pr^it % 

^ 100 . 00 overhead It labor - 40 % of amount collected 
50.00 net prrfit * 20% net prirfit % 
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C7* Let's look at the roast tumkmy in panel 11. There la no loss faatoif 
(shrSjakmge or waste) for aooked, boned, and rolled roast turkey. It is ready 
to serve. There ere three ways ^ which we can figure the cost per person 

of $«2000 (20^}« One way is to figure th^t if one pound (16 ounces) eo^ts us 

$.40, then 8 ounees (size of portion) Qosts us 1/2 of $.40 or $,20 ($,2000). 

Another way is to divide 16 ounces into $.4000 (cost of one pound) to get $,025^ 

the cost of one otmce, then multiply $.025 fay 8 ounces to get $.2000. Hie 

third way is to use formula No, 3 in panel 6, It says to multiply the price 

per pound. ($.40) by th# portion size (8 ounces) and to divide the result by 

16 ounces. This formula is for items with no loss factor. 



C36. Look at the deflmtions in fr^ne C3i of gross profit and net profit 
and compare them with the computation in frame C35» This will give you 
a clear understanding of the difference between gross profit and net profit. 



C8. Hie computation woiild be as foUo^i: 

.40 X 8 ^ 3.20 «• $.2000 
16 16 16)3V20Q0 

It doesn't m^ar vAich way you figure it, imd it is usually to your adr 

vantage to usa the simplast lormula for the particular problem at hand. 

Formula No* 3 in panel 6 is the best formica to use in most problams re* 

garding items with no loss faetor. Lat's try some simple problems nowi 

PROBLEM I. Portion controlled meat (having no loss faetor) costs the 

open mess $1*0S per pound. What is the oost to the open mess of a 6-ounce 

portion? ■ 



C37* Whmn you have determined that the selling price of an item is 
a figure like $*46, the accepted. practice is to roimd cdi the figure to the 
nearest nickel, or to $.45. You would seldom see a menu item priced at 
$.46. 



S 
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$,0656 per qz. 
U ANSWERi $,394, COMPUTATIONi 16oE.)$1.05d 

$•0656 X 6 os« - $«394 

OR 

$^39-37 Qt .l^h (rounded 
(Formula #3, panel 6) $1.05 % 6 qz. ■ $6. 30 • 16)$6.30 off) 

16 om^ ^ 16 

C9^ i^OBLEM O^anga Juice eosta the open mess $.40 a quart 
(3E D^)« Portion size of orange juice is 4 ounces. How niuch is the €Ost 
per person (portim cost)? * 



C38« Now let^s practice by costing a table d*hote menu meal. Turn to 
panel 15 « ^is is a complete table d'hote iMnu for the dinner me^ in the 
open mess. Below it is the cost control sheet listing all food items needed 
for the menu (meal), their portion sizes, total amouirt to purchase per por* 
tionp unit of purchase^ and cost per unit. Complete the cost control sheet 
by figuring and posting the portion cost for each food item. Total the por- 
tion costs at the bottom ud post the total food cost. Then return to tiiis 
tesct and continue with the course. 
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2. ANSWER.-. $.0500. COMPUTATIONi 4 os.)32 oe. (I qt) 

.0500 
S).400b 

OR 

. 0125 per oz. 
32 OS.). 4000 .0125 

ae 4 
. 0500 

CIO. Liet's continue on with ow figuring the coit of the entire meal in 
panel 11. Look at fresh asparagui spears. You can see that a bunch cost 
the open mess $. 35. If 1/7 of a bunch is served to the cust^ner, it will 
cost 1/7 of $.35, or $.0500. 



C39. How did you get along with your portion costs? Turn now to 
panel 16 and compare your answers with the ones in panel 16 and change 
any that you got wrong. 
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Cll. The way the 3-uunce portion sise wai arrived at (panel 11) for fresh 

asparagui was thai the bunch was found to weigh 21 ounces. If 1/7 of the 

bunch is to be serrad, it will weigh 1/7 of Zi ouncei, or 3 ounces. Baking 

potatoes cost the open mess $.06 per pmind. There are four potatoes to 

the pound. Therefore, each potato weighs 1/4 of 16 ounces, or 4 ounces. 

Each potato costs the open mess 1/4 of $.06» or $.0150. COMPUTATIOM; 

.0150 
4). 0600 
_4 
20 
20 



C40 . Now that you faiow the total food coat of your table d'hote menu or 
meal, how much are you going to charge the customer for it? (Your open 
mess anticipated gross profit percentage is 60%). 
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C12. Lettuce wedgta ajte figured the t»m way as the upftragua 
■pears. If a head of lettuee casta |,10, and X/3 of a htad la the 
portion Ei£e, 'teen the portion soat lAU. be 1/5 of $.10, or $.0200. 
Franeh dreaaiog coat $2.50 gallon (12& ounees). If the portion 
size la 1 ounee, the portion Qoat idll be l/lS8 of $2.50, or $.0195. 

.0195 
128)2.5000 
1 26 
1 220 

41 

6Uo 
"1*0 



Ummt $2.95l Sammrimt lOOfjL - bO$m ka$ food eoat pere«ntage 




1.1820 

X 2.5 (ptoel ll*) 
5 910D 
23 GkO 

i.95V0<^(tQ neueat nlekel) 



CkX, Bmm noict trmm. 
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Hot rolli comt thm open mss $.18 a dostn. Kiirldt 12 Into 
$.18 to get east per roll of $.015* HLJltlply $.015 by 2 rolls to get 
the cost per portion of $.0300, OH figure that if the pDrtion sIm is 
two rollSp divide 2 isto 13 (one doEen) to see vhat portion of the do^en 
that the portion sl£e Is (1/6)^ Sivide 6 into the aost per do^en ($«i6) 
to get $,03ro as the portion east. Coffee gqaas in S«]^yad eans easting 
$2.03. The tVD poimds yield 50 ei^s of eoffee. Therefore, each 019 Mil 
cost 1/50 of $2*03, or $.OU06. 

50)2,0300 
2 00 
300 

m 



OUl. HffZRft Vow let* a review what we have learaed in Sequenae C 
about deter^aiQi Mai easts ud prleing the Mnu. Ocsplete* the fallowing 
hlasks to the best of your ^iUty. Kei^ew the tei^ for any uteilal yau 
Tt py be uMure af , Che^ your uswers at the tap of the ne£t frue^ as 
usual y Md Juke itf^ aorreetians neaessni?. Cnplete as aar^r hl.t^p as 
yau au without aid. 



lERlC 
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C14* Mincemeat pie costa the open mess $• 50 per piei and if 1/6 of a 
pie is served to eaeh person, then the portion cost will be 1/6 of $*50, or 
$.0833« Ice cream to go on the pie coits the open meis $1.15 per gallonp 
and if one scoop of ice cream is placed on each serving of pie, and if one 
scoop consists of 1/33 of a gallon of ice cream, then the portion cost per 
scoop of ice cream will be 1/33 of $U15, or $.0349 (rounded off). We 
then total all portion costs to get $,5131 as the total food cost for the entire 
TOal. We shall use this amount later to determine the price to charge for 
the meal« 



If ypu had a can of peaches containing 8 halves and costing $.48, 

how much would each half cost? * When costing 

the entire meal« how would you write the c^st per half? 
Costing the entire meal is the first step toward menu 
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CIS. The meat antrae used in the sampU meal in panel 11 was boned 
rolled roast turkey, which had no loss factor (no shrinkage or waste) be» 
cauie it was already cooked and boned, ready to serve. The cost per pound 
was $-40, whioh we used to deternnine the cost per person (portion CQSt}« 
Howaverj raw meat has a loss factor becauaa it shrinks while being cooked 
and has some waste in processing due to bone and fat. To determine the 
cost per cooked portion ^cost per person) of a meat bought in the raw state 
(with a loss factor )j we use either a chart (see panel 12) or a formula (see 
panel bp formula 2). 



ANSWER: $.06; COMPUTATION^ >06 

S).48 

M 
0 

written $.0600 when costing entire meal, 
pricing. 

C43, Formiila No. 3 in panel 6 can be used for figuring the cost per 
cooked portion of meat that has _ 
Formula No. 2 is used for figuring the cost per cooked portion of meat 
that has 



15 



C16, Let's try the chart first. The information at the top of panel 12 
tells us to select the percentagfe of yield and the deaired portion size of the 
ma at on the shart and te multiply the figure that we find in ths chart by the 
coBt per raw ^ pound of meat to get the eost per cooked portion (cost per 
person). The e»imple In panel 12 shows us that if beef ribs CQst us 50 
cents per raw pound, if they have a 40% yieldt and if we want to serve a 
6*ounce portion, we must multiply ,937 (from the chart) by $.50 (cost per 
raw pound) to obtain the eost to the open mess per cooked portion. We 
learn later how to price this portion on the menu based on its cost. 



no loss factor 
a loss factor 

C44* Which formula would you use for figuring cost per cooked portioi 
of pressed ham (no loss factor)? ■ Which 

formula would you use for beef pot roast? • 
Portion controlled meat costs the open mess $2.00 per poimd. What is 
the cost to the open m ss of a 10*ounce portion? 
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C17. Let's try a problem now. Veal cutlets cost the open mesg $1,35 
per raw pound. We want to serve 6-ounce cutleti. Veal has a 6S% yield. 
What is the cost ^r cooked portion? . 



Formula No. 3. 
Formula No. 2. 



ANSWER- $1.25; COMPUTATION: {FormuU 3) 

$ 1,25 coat per portion 



2.00 X 10 « 20.00 = 16)20.00 
16 16 16 



40 

32 
80 
80 




.125 
X, 10 



16 
40 
32 

80 
80 



$1.35 cost per portion 



C45. See nmxt frame. 
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ANSWER! $.78. COMPUTATIONi 1. 35 X . 576 (from chart) 7776 (rounded 

off** set panel 9) 

CIS, let's try Formula No. 2 (panel 6). What if your kitehenteits 

sho^ a yield of a meat item of 61% or some other figure that is not a inultiple 
of 5 and ii not on the chart in panel 12? You would then use the formula. 
Turn to panel 6 and look at formula no* 2. 



C45. Plaeapple Jul'' e €OBta the ©pea mess $.50 a quart (32 os)* Portion 
sl£e of pineapple Jui^e is S ounces. How much is the cost per person (por- 
tion cost)? * 
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C19. Formula No. 2 tells us to multiply the price per raw pound by the 
desired portion size, and to divide the result by the percentage of yield of 
the meat item multiplied by 16 ounces. The eicample under Formula No. Z 
shows that chicken costing $.90 per raw pound and having a 60% yield will 
cost the open mess $.75 for anS-ounce cooked portion, using Formula 2 
for computations. This problem could also be worked by using the chart 
in panel 12 and mtUtiplying $.90 by .833 from the chart. Formula No. Z 
can be used for costing any item having a loss factor that is sold in pounds 
and ounces (dry weight). 



ANSWER: $.125; COMPUTATION: 4 $.125 

8)31 I 4). 50 
4 
10 

20 

ft, OR 
. 015o per oz. 

32).S000 .0156 

32 x^^ 8 oz, 

180 $.12**8 QS .125 (Pound«d 

160 
200 
192 
8 

C46 1 See next franne . 



19 

• 33 



30 

C20. Lat-s try a probl^ now that TOuld not allow us to use the chart, 
but that would hm suited to Formula No, 2 in panel 6* Lamb stew meat costs 
you $,85 par raw pound. Yeu want to sarva a 15-ounce cooked portion. 

Assume that lamb stew meat has a 78% yield. What is your cost per cooked 

■ 

portion ? * 



C46. Formulas Z and 3 were imt used to ligwe the portion cost ol 
piaeappU Juiceg as they are used for figuring c'^ked portion costs. Let's 
try another problem. Boneless roind beef costs the o^en mess $1.40 per 
raw pound* We want to serve S-ounce portions » Boneless round beef has 
a 60% yield. Wh^ is the cost per cooked portion? ' 
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ANSWERf $1.02; COMPUTATION^ ,85 x 15 « 12.75 ^ 12.48012, TS^OO 

.78 X 16 12.48 

C2l* We have already learned how to use Farmula No, 3 in panel 6 
to figure the aoit per cooked portion o£ the bonedt rolled roast turkey, 
with no loss factor, in panel 11 (costing the entire meal). Formula No. 3 
tells us to multiply the prioe per pound of cooked turkey ($.40. panel 11) 
by the portion size (8 ounces) and to divide the result by 16 ounces to get 
the cost per cooked portion of the bonedi rolled roast turkey ($.2000), 
^nel 9 tells us to carry the portion cost to three places beyond the decimalf 
rounded off| except that when costing an entire me^ it will be carried to 
four places. 

ANSWER! $1.1662; 

COMPUTATION-. $1,40 x * 833 (from diartp panel 12) • $1.1662 

C47. Short ribs cost you $#95 a pound raw* You want to serve a 13- 
ounce portion. Short ribs have a 61% yields What is your cost par cooked 
portion ? - _ _ * 
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C22* A chmtt (panal 13) can be used in some casas to determine the 
portion cost of portion cut meats (with no loia factor) when the cost per 
pound and the portion size are known* However, the portion cost shown on 
the chart is carried only two places beyond the decimal, axcept for l-onnce 
portions. Turn to panels 13 and 13. !• You can see that by using the chart 
in panel 13 you can find that a portion cut meat costing $UOS a pmnd will 
cost you $.39 for a 6*ounce portion. What would a meat costing $1,65 a 
pound cost you for a 10* ounce portion? _____ _ • 



AtBWER: fl«^5^ 

COMPUTATIONi (Formula 2) ,95X13 ^ 12,35 ^ 1.26^36 Of %.2€$k (roimdtd 

,61X16 9,76 Off) 

C48* You are costing the menu for a meal in the open me3S| and Ae 
main entree (meat) eoniiits oi several ingredients* In figuring the cost 
to the open mess of the meat eittree it is necessary to ^^^^ 
ingre^ent in the recipe for the entree. You then divide the total cost of 
the recipe for the entree by the number ^ S^* 
cost per ^ 
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ANSWERi $1,03, (Psnal 13, under heading $1.30 to $2,00 Par Pound, 10- 

ounc* line, undar **$1.6S*') 

CZi* Using Formula No. 3 from panel 6, the answer baGomes $1*0313. 

COMPUTATlONi 1,65 X 10 « 1.0313 

16 16)16,5000 

This answer would ba nacasaary for costing the entire maal (panal U)« ba^^ 

causa it is carriad to four placas bayond tha daeimaK Formula No* 3 can 

be uiad for costing any item having no loss factor that is suld in pounds and 

ounces (dry weight). 



cost 
part ions 
portion 

C49* After you have coated the antire meal you can determine how much 
to charge for the meal by dividing the 
into the 
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C24, So far in costing the menu we havd baen concerned with single 
items; that is, items having only one ingredient. Somettoas we will have 

to cost an item consisting of many ingredienti, such as meat loaf. In 

figuring the coit to the open tneBS of a 4^ounce portion of meat loii, we 

must cost each ingrediant in the recipe for meat loafs as we did in panel 3 

for whaat griddle cakes. That is the purpose of the recipe food cost 

card (panel 3). The total cost of the recipe is divided by the number of 

portions served or yielded from the recipe to determine the portion coit. 

In panel 3 we divided 75 portions into $4.7716 to get $.064 as the cost per 

portion of the wheat griddle cakes. 



food cost percentage 

« 

total food cost 

C50. You can also uee a menu pricing guide to price your menu. You 
ge^ from the menu pricing guide a which you 

multiply by the t£* obtain the 

menu telling price. 
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C25. You would figure the portion cost of meat loaf the same way. If 
recipe for meat loaf yields 240 ounces, and you desire to serve 4-ounce 

portlonSp than 240 divided by 4 givai you 60 portions to serve. Divide the 
60 portions into the cost of the ingredients ($6.00) and you get $,10 as the 
portion cost. 
COMPtJTATIONf 

Recipe Yield: 240 auncaa Cost of Ingredients: $6.00 

Pertion Sizei 4 ounces 60 p ortions % 10 cost per portion 

4)240 60)6,00 



factor 

total food €ost for the menu 

C51. Gross profit ii the profit you make over and above the cost of the 

only* Net profit is the amount you actually make over and 

above the cost of ^ § and ______ ___ _._ 

including - 
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C26* After you have coated your entire meal and gotten a total food 
coat for the meal ($.5131 in panel 11) you can determine how much to charge 

for the entire meal (price the manu). This is easily done by dividing the food 
coat percentage into the total food cost* Look at formula 4 in panel 6. We 
have already used this formula for determining the portion selling price of 
an item. It can also be used for determining the menu selling price. How 
much would the meal in panel U sell for if the food cost percentage of the 
open mess were 40%? ^ 



food 

food* overhead, labor costs, employee me^s 

C52, If you collect $300 for a banquet and yow food cost for the banquet 
is $100, what wfll be your gross profit in dollars? 
What will be your fo^ cost percwtage? ^^^^^^^^^^^^^^^^^^..^^^^^^^^^^^^^^^^^^ 
What will be your gross profit percentage? 
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1.28 

ANSWER^ $1.28; COMPUTATIONS .40.). 51. 31 

C27. There is another way to figure your menu selling price for a meal. 
Turn to panel 14. This is a menu pricing guide and it is very simple to use. 
If your total food cost for your menu (panel 11) is $,§131 and your food cost 
percetUage is 40%, multiply $. 5131 by 2. 5 (the factor beside 40% food cost 
in the menu pricing guide in panel 14) and you will get the imnu selling price 
of 



$200; COMPUTATION: $300 - $100 - $200 

33%; COMPUTATIONS ~- .331 

300.)100.000 

67%; COMPUTATIONS . 666 or . 67 w 

300^200.00 



C53, U your overhead and labor are $150, \^at percentage is this of 

the amount collected? l^at will be your net 

profit in dollars and perceittage? _ (dollars); 

( percentage). 
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ANSWERi $1.28. COMPtJTATlONj .5131 

% 2.S 
1.28 

C2S. Hill menu prieiBg guide will work for portion selliiig prices as 
well mm menu ■elling prices. Suppose you were operating an open mess on 
a 40% food coat percentage and a 6-ouoce serving of prime rib roast cost 
you $.23. What would be your menu selliim price for this item? . 



50%; COMPUTAnONi .50 

300.)150.00 

$50: COMPUTATIONi $200. - $150. > $50. 

.166 or .17 



17%; COMFUTATION; 300.)50.00 



or 33% ^ 50% - 83%; 100% - 83% s 17% 



€54. Youf buquet pvjofit •tataaaei^ look like this: 



$300.00 cotleetad s 
-100.00 loed eeat • 



100% 

■33% food cost % 



200.00 gfoaa prolit • 
" 15 0. 00 ev^gheftd li labor " 





17% net profit% 
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What fToaa profit pareantaga wuld you ba making ^ this 



PLIASI ^TUIffl TO PAGI 1 MD COHTnroi WITH FMOT 30, 
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OPEN MESS 
FOOD COST CONTROL 




OPEN imSS FOOD COST CONTROL 
SSQUSNCi: D OBJECTIVES 
Oetarminatton of Food Coit Prnw^mntrngmm 

After c^mplating this sequanee al Initruatiofip you will be able to 
determina foad aost pareentagea for a single itam and for m meal. You 
will also ba abla to datermina food cost paraantogas for the open mass for 
a day» and acaumulatad food aoat parcantagas for a weak, a montbi or a 

-year* 



i 



Dl* In Ssquame B of chls aoutse vt iaarned the importanos In food 
cost control of proper purehasing, reoelvlngi §eorlng, lidulngi produetioni 
Inventory I »d salts * fhast food eost eontrols play a vital part la fltaylng 
within the gross profit peroentage objeative sat by and in keeping 

the food cost ptreentage dom (the hl^er the food eost peroentage, the 
lower will be the gross profit percentage to the open Bess)« 



Oil. Going on- to forayla No» Sp vm fiiid that va ean divide our salaa 
receipts for that day <|400«00) into the eoat of goods sold ($180*00) to 
get the food oost paroentaga for the day (45%). We leaned in Sequenee G 
to get the food ooat peroeaEage for a banfuet by dividing the csount 
Mllacted for the buqnat Into Che fMd coat. This was one use of foraaia 
Ho. 8. 



1 
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D2. We learaed in Sequenee A to use £o»ttl« Ho« 5 (pantl 6) to 
dstamiiia tha food eoat paretfifcaga ^riian our gross profit objactlya was 
kiiQifn. For a^npla, a gross profit objactlva of 60% daduetad from 100% 
%iould laava us a food oost paroantage of 40%. Wa also laaruad that COKAIC 
sacs tha gross profit objaatiya for tha opaa nass^ which Is the raount you 
must clear ovar and aboya tha actual cost of tha food (Saquanca C) « Ifou 
wst try to stay within your food cost parcantaga mi parlodically datarmlna 
whathar you ara doing so for a particular day, makp monthi or yaar and 
for a singla food Ittm, an entlra maal, or a banquat. 



012. Lat's cry a problasi now* You want to flgura your food cost 
parcantaga for a day . Your owning Inyantory was $100«00 and during 
cha day you racalvad $150,00 in food ltaaa« At the and of the day your 
closing invantory was 140.00* Your salaa racaipts for tha day aountad 
to $400*00. Whsc ims your food cost parcantaga for tha day? 



D3. The food coaC peraen^Age 1ft a very Important smagemant £ool 
iihM readily available i aa it cells yeu how your opta meii food operation 
la rtsnnlng profit *wlfte. COKABC glvea you the dealred food ooafi peroeiitage, 
and you ean deCemilne-^ur aeCual food ooat peroeucaga by uilng formlaa. 
A food coftC eontrol ayatM la the only way to Meurately evaluate the 
eff lolenoy of the food department and to point out operating deflolenelea 
that Inoreaae food ooat or decreaaa profit. 



AHSWra: 53% COMPUTATiaii 100*00 ^SU ot *S3 (rounded 

+ 150,00 400)210*00 off) 

250/00 

- JO ^ 00 
2i0.0p ooat of goods sold 

D13. You oan also figure your aoeuaulatad food oosc peroentage for 
a weekp a nonths or a year* fhls la another use of foraula Mo. 8. took 
at the folloifinii altuatlom 

Sate Coat of flooda Sold galea Receipts food Goat % 

1 February |400 1900 44% 

2 February ISM iLJSS 

Total to Date |900 |2»150 

What Is the aoaitfailated food aost peraentage through 2 FebTOary? Divide 

|2 » 150 Into $fOOi ^419 or 42% 

2150.)900.0000 



D4. Turn to fmemX $ aad loek ae fonula Ho. 5. W« Uacncd In 
Ssquema A to uaa thii fomula te figure the feed eoae peeeeatage uhen 
the gvoaa peofie peceaBejige waa luem. Nw loek at fenula No. 6, 
Pntel 'h** i« Mother Israala for flgaclag yeur food coat pet- 

eentage for a alaala Itea or a eoawlete ae al. fOMula No. « tvfm to 
divide the smw icillai ftlee Into the eoat of the Itm to dettewlne 
the food eoat pevcentag** Iha exMple under lewiU Ho, i •hewe that 
a aaUd eeatliig you $.30 and aeUlng for $.45 la giving you a food 
coat pereentage of 66%. How Biieh la your groaa prof it peeeentaiel 



D14. rotwla NO, S ott be uaed to datanine the aeeuaulatad food 
eoat pereentaga of the open aeaa up through the end of « mek, a ^t^, 
«« a year by dividing tha aeeiaulated coat of geoda lold for the period 
by the aeeottUtad aalea raeelpta for tta period. 
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ANSWER: 34%; COMroTATlONl 100% - 66% - 34%. 

SS. If cmARC s«es cha gfosa ptotit pereeiitage at 50%, would you ba 
making Coo much or not anough on the salad? « 



D15. Let'a try a problM now In dataralnlng aeetaaulatad food eote 
perctnt^gea: 

Date Coat of gooJa Sold jalaa Rteelpti Food Goat % 

1 March |420 1800 53% 

2 March $200 $500 40% 

3 Mareh 1400 1680 SS% 

1. What ta the aeeumlated food «eac pavemtaga throu^ 2 Hareht 



2. What ia tha aeewMlated food eoac pareantage threu^ 3 Mareh? 



S 
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ANSWER: not enough. COMPUTATIONi 50% - 34% ■ 16% under 

D6« Formula Not 6 cmnbt used fat* &n entire meal ta determina the 
food ^ oat percentmge., fa Sequence C we costed an entire imal (panel 16} 
and found that it cost us $ia820« Using a 60% gross profit objective (40% 
food cost percentage), we priced the nieal $2«9S by dividing 40% into 
$1.1819 (formula 4). We can new use formula No* 6 to sae if our price of 
$3.9S is witein the 40% desired food cost percentage* We divide $2^95 
into $1*1819 and get 40%» so we know our price is right* 



.4?6 o r Am 

ANSWERS: 1* 48%i COMPUTATIONi 1300. )620, 000 

*51S or 52% 
2, 52%; COMPUTATIONt 19804f020.d00 

Dl6. This acaumulated food cost percentage record enables us to see 

if our food operation is running within the gross profit objective percentage 

and food cost pei*centage set by the board of governors* At the end of the 

month, our opening inventory at the begiimlng of the month plus the amount 

of food received from the storeroom (totid of issue slips) during the month 

should equal our accumulated cost of goods sold plus our closing physical 

(counted) inventory* A discrepucy of more than 5% should be investigated* 



D7a Let's %ty m pvoblts fiOV# Yaur edit aracrol shi^t for a 
table d'heta naal stmitd that the maal Mat your opan masa $1.15, 
Yqu are aalllng tha naal foir $2,90i What la yout fsod aoat per* 
Mfitaga for tha naal? , 



D17i For axaoiplas look at tha follovlng aityatidni 

$3Q0i00 on httd at bagiiming of wnth 

^ 1»500*00 raaalvad froB atoraroom durtag sooth 

1300/00 goodi avallabla to sail during month 

- l>40QpOO aedunulatad eost of gooda aold during month 

4QQ.M gooda on hain^^ invantory) 

•* lO OrOO aotuai gocida on hand at and of mnth (physiaal invantory) 

JO^OO dlttorapMay (171 of 1 1800) 

Our physical t eountad invantoi^ at the and of the month disoloses that 

ve have only 1100.00 wrth of fo^ icma on hmd in the kitchen rather 

than tha $400i00 worth that our book inventory says we are suppoaad to -0 

have on hand, There la a diaorapanoy of $300.00, and tha matter should 

be inveatigated as it exoeada tha 5% Itoiltation. There may be axoass 

pillerage taking piaea. 



.396 ' 40% (roundtdl olf) 
ANSWERi 40^ COMPUTATIONi 290.)ll5.000 

For ^iilas No* 4 mad 6 tell us that wa cm gat the portion sailing 

prica ol mn item by cUvlding tha teed mamt paireantaga sat for tha opan 

mass into tha MSt el the itam, and that vim €W ohack our sailing priea to 

saa U it is within food cost parcentage hy dividing our sailing price 

into tha cost of tha itam« Fwmula No* 6» ttiani becomes a checking 

devica for Formula No« 4. 



# 

SIS^ At tha hagiMing of the month you had an opening inventory of 
$500»00. Owing Aa sio^h you received $1» 000.00 worth of food items 
from tha storeroom and signed the issue slips for them* Your accumulatad 
cost of goods sold amountad to $lp400.00 for tha mrath« You conducted a 
physical count ol goods on hand at tha and of tha montii in the kitchen and 
fotmd that you had $30.00 wor^ ot goods on hand. 1. What was your 
discrapanoy in dollars baleen your book inventory and ^ysic^ inventory 

St the end of the month ? 2. Would you iBvestigaCe 

it? ■ . Why? 
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D9« Sometimes it is necessary to determine iood cost pereantmge 
for an entire day's operations » This can be done by taking an inventory at 
the start of the day of all food items on hand in the open mass by monetary 
value, adding to it all £o^ items issued during the day to the open mess by 
monetary value . and subtracting the monetary value of the closing inventory 
at the end of the day to give you the cost of the goods sold d uring the day» 
You then divide the cost of goods sold during Ae day by the sales receipts 
for the day. This will give you the food cost percentage for the entire day« 



U ANSWERi $70.00; COMFDTATXONf 500.00 on hand 

» 1000,00 received a 
liOOVOO ^ 



^ 1400.00 cost of goods-^sold— — — 

lOT* 00 (book ihveiitory) 

* 30*00 (physical iaventory ) 

70.00 discrepancy (4* 7% of $1500) I 

■ , » - ' 

2. ANSWEfc No, ■■■^ 

■ . ■ -i; 

3. Because $70.00 does not exeeel ^ $15^^ COMPUTATIONi 

\: : ■ ' ' ■ - . ' ' ■ '' -j^ 

$liOO. t04bk or 4*7 % 

X OS. Ii00,)70.0000 

its.oo 



D19« See neiit frame* 



DID. Look At fomilai He. 7 md 8 In pmel 6.1, Fdrmula Ho. 7 
snows thmt on 2 Hay the opening kltahen imventory was $80«00s aod that 
during the day $130,00 worth of food items were iasued to the open aeai 
kitchen. This $130.00 added to the $80.00 gave us a total of $210. 00« 
However » at the end of the day only $30.00 worth of food items were 
left in the kitohen, Subcraeting this nount from $210,00 gave us 
$180.00 as the eosc of the goods we sold that day. We have to know 
this in order to figure our food eost pereentage for that day. 



FLE4S1 EETURH TO PAGE 1 AMD COHTINUl WITH Wtt/M 11. 



D19. REVIEW, Let's review the entire eourse now by working some 
problems. Turn to panel 17 and answer the questions. Use panel 6 for 
fonmlas and any other panels you night need. Working these problems 
will give you a goad review of the course, Cheok your answers with 
panel 17.1 after you have worked the problras «id aorreot any errors 
you made. When you have ooi^leted panel 17 you will have oompleted 
iequenee 0. 

1^ OF iiqumiCl D 



. 10 



5^ 
161 PB 




SEPnMBES 1970 



mmm supanedss 1§1 PB, dtd Februiry 1970. 

hms'ttM Urn, Va,>ll54.T«-ilI— 4 



ERIC 
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PLAN FOR A SELECTIVE MENU 

Two ioupsi two fruit cocktaili, tomato or mixed vegetable juice. 

Entrees to include three meat dishes (one expensivei one medium 
priaed, and one inexpensive), one fiih or pountry entree, one meatless 
plate, and one cold entree* 

Two kinds of potatoes and three other vegetables. 

Fruit or vegetable salads. 

One gelatini one pudding, one cake, three kinds of ice cream, three 
kinds of pie or pastry, fruit cup of some kind, fresh fruit or berries 
in season, or cheese and crackers. 



PANEL I 
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STUDENT NOTE! Complete Instructions for completing the 

scatter shett can be found in USCONARC Pamphl 
No. 230-1. 




MCONMC WW 




Pantl 2 a 
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S-ORICASTIKG SAUS SHIET 
Prlday Luncheon - II May 19-- 



Estimated Orders 
To Be Sold 


■a 
» « 

m m 

a o 
g o 


i 

o 

a 
o 

1 


1 

1 

ENTREES 


: Amount of Food 
j Prepared 


Il'ymber of O^rders 
Sold 


m 
u 5 

^ © 

u m 
o 

«s ^ 

§ 0^ 
S 4^ 


i Amount o^f j 
LeftOTers 


63 

'd 

o 
o 

r-4 
SI 

0) 
Qi 




















SO 




2 lb. 






16 


2 


10 oz. 




50 




Q 


(Bona- 


18 3b. 


^3 


-?-. 












Steak 


















Oround Cholee Beef staak 


















Tropleal Fruit Cup 


















Seafood Coelctell 


















Chiliad ^anga Julaa 


















Cold Prult Plata 


















Appla Pla 


















Nassalrodt Caka 













Panel 2.Z 



SI 

RECIPE FOOD C^T CARD 

RECIPE FOR WHEAT GRIDPLE CAKES ■ 

DATE -■ July 19-- FOR 75 PORTIONS 



— - — 


Quantity 


Unit 


Unit 


■ 

Attiount 


Flouri sifted 


11-1/4 


Lbs. 


.10 


1.1250 


Sugar^ granulatad 


1-1/8 


Lbi • 


.08 


.0900 


Baking powder 


12-3/4 




.01 


.1E75 


Salt 


3-3/4 




.01 


.0375 


Milk 


1-1/3 


Gal. 


.65 


1.5166 


Eggit wall beaten 


3-1/6 




.45 


1.4250 


Shorteningt melted 


1-1/2 


Lbs. 


.30 


.4500 


COMBmED 

mGREDlENT 

COST 








$4.7716 



YIELD 


Portion 
Size 


Portions 
Yielded 


Portion 
Cost 


Portion 
Selling 
Price 


Food 
Cost 
% 


Anticipated 
Gross Profit 
% 


Quantity 


Unit 


300 


Caike 


4 cakes 


75 




$. 16 


40% 


60% 



Steps in Preparation 
4 Tbsp batter per cake High Medium Low 



POPULARITY X 
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RECIPE FOOD COST CARD 

RECIPE FOR CREAM OF ONION SOUP 

DATE — July 19— FOR 75 PORTIONS 



Ingrediaats 


Quantity 


Unit 


Unit 
Cost 


Amount 


Onions _ 


5-1/4 




.04 




Water^ boilinic 


6 


Qta. 






Baaf itoek 


2-1/8 


GaU 


.3S 


,7437 


Milk 


1 


Gal. 


.65 




Salt 


4 


Oz« 


.01 




Carrots i chopped fine 


3/4 


Lib§« 


.04 




Fat| me Its d 


3/4 


Libs, 


,30 




Flow 


3/4 


Lba, 


ao 




COMBINED 

INGREDIENT 

COST 








1,973? 



YIELD 


Portion 


Portions 


Portion 


Portion 


Food 


Anticipated 






Simm 


Ylaldad 


Cost 


Sailing 


Cost 


Gross Profit 


Quantity 


Ui^t 








Pl'ica 


% 


% 


75 


cup 


1 eup 


75 








55% 



Steps In ^eparatjon 

High Medium Low 



POPULARITY X 



PANEL 3.1 
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i 



SINGLE ITEM FOOD CMT CARD 



FOOD ITEM: Lettucg 





Buying 


Buying 


Units in Buying 
Packaii _ 


Uniti Par 
Portion 

(Portion 
Slii) 


Portion 
Cost 


Portion 
Silling 
Price 


Anticipated 
Or 08 3 Profit 

% 


Quantity 


Unit 
Cost 




'- — — - 














— 


5 Oct 19" 


Crt. 




a4 hd. 


.10 


1/8 


,013 


,03 


SSfo 


8 Jan 19" 


Crt. 


$3,60 


14 hd. 


.15 


1/8 


.019 


,04 


ssf^ 
































- - 






















- - ■ 






- 































-■ .- ^ 


















-^^ - 




= ^ 











































































































0ER1C3 



SINGLI ITEM FOOD COST CARD 



r 

0 



FOOD ITEM; Ground Beef 



% 



Dite 


Buying 
Packagi 


Buying 
^ekage Coit 


Uniti in Buying 
Packige 


Units Per 
Portion 

(Portion 
Sill) 


Portion 
Coit 


Portion 
Selling 


Aaticipatad 
GroiS Profit 
% 


Qumtity 


Unit 

Coit_ 




















10 May 19'- 


Lbs, 


.40 


16 osi 


.025 


1 01. 


— 




55fo 


1 Aug 19" __ 


Lbi, 


.54 


16 oz. 


.034 


5 01. 






































- - - — - 








— - 












^ — --- - 


■ 




























































































































-eii — 





















MARK-UP TABLE 



II 0 



ii 




u 


14 


32 


□ 


41 


16 


14 


72 


IS 


IS 


fl 


104 


112 


120 


I2i 


I3i 


144 


132 


160 


188 


I7i 


114 


Ifi 


260 


208 


2li 
180 


224 
lli 
173 

lis 


312 
113 
111 
171 
lil 
III 
143 


246 


241 


2Si 


264 


372 


210 


390 


326 


346 


3iO 


389 


460 


39 


¥ 


U 


» 


27 


D 


« 




13 


iO 


& 


73 




17 


f3 


m 


107 


III 


120 


127 


133 


140 


I4S 


m 


1M 


ii7 


173 


260 
III 
173 
187 
III 
110 


263 
194 
183 

173 
183 

lis 


213 


220 


326 


233 


210 


2ii 


213 


300 


217 


311 


H 
14 


Si 

N 


1) 


1> 


21 


2i 


u 


30 


S6 


i3 


if 


73 


II 


SI 


?4 


IBS 


m 


111 


llf 


123 


131 


131 


144 


ISO 


I3i 
147 


183 
133 


llf 

lif 


300 
I8i 
171 
138 
160 


296 
194 
III 
174 

US 


213 
266 


219 

296 


234 


216 


266 
239 


III 
263 


297 
279 


313 
294 


11 


II 


24 


i 


31 


41 


47 


13 


s; 


il 


71 


7i 


12 


81 


f4 


ISO 


ISi 


112 


III 
111 


123 


llf 


135 


141 


221 


33S 










H 




n 


17 


22 


i 


31 


3f 


44 


10 


Ii 


11 


i7 


72 


71 


83 


if 


fS 


loa 


lOi 


117 


132 


128 


133 


llf 


144 


116 
142 
133 


I3i 

147 
149 


119 
179 


194 
184 


298 


223 


23i 
224 


230 
237 


264 
2S0 


ITS 


N 


fil 


11 


Ii 


21 




12 


§7 


42 


47 


S3 


SI 


i3 


11 


74 


7? 


84 


90 


fS 


ll» 


I6S 


III 


Hi 


121 


121 


132 


137 
139 


197 


219 


283 


« 


es 


10 


11 


20 


i 


29 


IS 


40 


41 


30 


55 


iO 


15 


7(1 


71 


80 


IS 


fo 


fl 


190 


193 


110 


lis 


120 


III 


179 


171 


III 


200 


213 


223 


ill 


250 


11 
M 


01 


» 


14 


19 


27 


23 


31 


41 


41 


32 


37 


& 


i7 


71 


7i 


81 


Ii 


fO 


fl 


190 


193 


I6f 


H4 


llf 


124 
III 


I2S 
123 


132 
127 
122 
117 
112 
108 
164 
166 
fl 


137 

132 

12i 


HI 
lli 
136 


141 
141 
135 


132 
143 
I3f 


IS7 
ISO 
143 


162 
133 
148 


166 
llf 
132 


17^ 
170 
163 


m 

182 
174 


202 
193 


214 
293 


216 
216 


III 
227 


01 


0? 


14 


11 

17 




27 


12 


31 


41 


Ik 


SO 


SI 


If 


i4 


^ 


73 


77 


83 


Ii 


fl 


fi 


ISO 


155 


10? 


lU 


41 


u 


Of 


¥ 


i 


2i 


30 


3S 


39 


44 


41 


32 


a 


k\ 


il 


70 


74 


78 


13 


17 


fl 


fi 


160 


164 


lOf 


113 


117 


I8S 


IN 


287 


217 


0 


04 


M 


IS 


17 




%i 


If 


32 


31 


42 


4i 


SO 


14 


18 


ii 


17 


71 


73 


7f 


83 


87 


n 


fi 
fl 


ISO 
% 


iS4 

l» 
fi 


ISI 
104 
106 

fi 


112 
191 
164 
ISO 
fi 

n 


121 
Hi 
HI 
197 
104 
IN 


123 


139 


133 


137 


142 


146 


lli 


137 


177 


117 


191 


m 


» 


01 


01 


U 


Ii 


Gl 
g 


24 


21 


12 


Ii 


40 


44 


41 


S2 


Si 


80 


14 


il 


72 


7i 


86 


14 
II 


81 
13 


126 

1.13 
111 
167 
103 


124 
Hf 


128 

133 


III 
127 


136 


149 


110 


160 


179 


189 


19D 


209 


Ii 


04 


N 


12 


IS 


21 


27 


31 


31 


31 


& 


4i 


30 


14 


Ii 


^ 


ii 


if 
i7 


73 


77 


il 


n 


131 
126 
121 


133 
130 
125 


144 


134 


163 


171 


183 


lf2 


M 


04 


07 


11 


II 




IT 


21 




33 


37 


41 


44 


4S 


32 


Si 


Sf 


i3 


76 


74 


71 


82 


83 


If 


fj 


IIS 
111 


llf 
114 


122 
111 


139 
134 


148 
143 


137 
IS2 


167 
161 


176 

170 


III 

Iff 


Ii 


"w 




11 


14 


i 


21 


25 


VI 


32 


^ 


If 


43 


4i 


30 


14 


37 


il 


34 


i8 


71 


71 


7f 


82 

7f 


Si 
SI 


8f 
SS 


93 
fS 




94 


07 


10 


14 




21 


24 


21 


31 


IS 


21 


41 


41 


48 


SI 


SS 


3f 


42 


ik 


if 


72 


7i 


167 


no 


114 


E 


121 


139 


131 


147 


153 


164 


1^ 












M 




07 


10 


II 


1 


20 


21 


27 


39 


33 


37 


49 


43 


47 


10 


33 


37 


iO 


14 


47 


«l 


74 


77 


86 


14 


17 


fO 


f4 


f7 


160 


164 


197 


110 


114 


117 


125 


134 


142 


ISO 


118 


m 



^SAliSPRICi-^ 



Ssli Prill ii feuncj by detirinining Psrtisn Coit 
and pQsd Ceil perEintage dailfid. Whan tlieit llnii 
crais il till prica tliflt inuil be cliarged, 



es E 



ptrMntag# of yield x 16 to jttrahas© 

^ai^lei t0U wat to seafW MO ptrions a 6 ©i^ portion of staak, Tqu 
know that steak has m 80^ ^eld. Hov many pounds wuld you pirahase? 

200 % 6 oi . m 1200 = 93.7 or 9^ 

,80 X 16 oi. li^ 3J,^,/1200^, 

a, ^iee -per raw lb x dtsirtd "portion si^e » cost per eooked portion 
- pereent^e of j^eU x 16 Qz, (item wit^ loss factor) 

lx«plef lou knoir that chieken costs ym 90# a Ih Md you w^t to 
senre an 8 ©z. portion, Chi^en has a 6016 yield* ^t is your cost 
per cooked portion? 

,90 X 8 o% . - 7.a0 ^ >75 
,60 X 16 oi, fTiO 9.^^/7*2, 

3. Price Mr lb x -portion siM = cost ^r aoAed portl« 

16 01* (itea irtto no loss factor) 

Ibm^ei Tou aj^ paying $1,80 a lb (16 oi) for boneless eoAed turkey 
roll, Tou imnt to serrt a lO-oi* portion* TOiat doer this portion 
cost you? 

a* 1*20 >75Q0 
X 10 b* 16/aJ,0000 

laVoo 

J^. Cost of itea (or genu) » gortiw (or aenu) s elling pilce, 
Tbod/J^O^ 

to^^i IWi tocw a pwtiM* If you are 

ttsiag i W$ pQwttm semng price? 

:W .M5./*06.M 

5, 100 percMt * gross^^p^ * fbod cost percentage. 

ExsiQlei Tou am ^ei^Ung a S5 percent gross proAt in your kitchen. 
WMt is fm3t f Md cost percentage? 

100 - 55 ■ 



43 



6* Cost ef itero = Food eoit pereentmgs 

Hmmi selling pwXQm 

ExTOple: 'a salad costs you 30* and you are selling it for 45*, what 
is thm food cost percentage for this item? 

.30 ■ 0.66 

7. Opening inventor / issues to kitchen - closing inventory coat of 

goods sold 

Ixaraplei 0100 hours on 2 May* your kitchen inventory reveals $80 
worth of foodstuff* Dicing the day, 2 May^ the kitchen is issued 
$130 wortii of food* At thm end of the day your kitchen closing 
inventory reveals you have $30 left. What was toe cost of goods 
sold {kitchen} for 2 May? 

Opening inventory $80.00 
Issues to kitchen 130.00 
Total $210.00 
Closing Inventory - 30.00 

$166.06 (cost of goods sold) 

1, Cost of goods sold « Food cost percentage for a day OT meal 
Sales receipts 

Example: On 2 May your cost of goods sold was SISO* Your sales receipt 
for the same day were $400, what was your food cost percentage for 
2 May? 

180. » .45 



P^IL 6.1 
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RECIPE FOOD COST CARD 

RECIPE rOR CREAM OF ONION SOUP 

DATE " July 19-- FOR 75 PORTIONS 





Quantity 


Unit 


Unit 
Cost 


Amount 


Onions 


S-1/4 


Lbs. 


.04 


.2100 




6 


Qts. 






Beef stock 


2-1/8 


Gal. 


.35 


.7437 


Milk 


1 


Gal. 


,65 


.6500 


Salt 


4 


Om. 


.01 


.0400 


Car^otSt chopped fine 


3/4 


Lbs. 


.04 


.0300 


TaA, melted 


3/4 


Lbs. 


.30 


.2250 


Flour 


3/4 


Lbs. ' 


.10 


.0750 


COMBII^D 

INGREDIENT 

COST 








1.9737 



YIELD 


Pvrtion 


Portions 


Portion 


Portion 


Food 


Anticipated 




Size 


Yielded 


Cost 


Sell^g 


Cost 


Gross Profit 


Quanti^ Unit 








J^ice 




% 


75 cup 


1 cup 


75 


.026 


.06. 


45% 


55% 


Steps in ^e 


paration 







High Medium Low 



X 

POPULARITY 



PANEL 7 

71 



SINGLE ITEM FOOD COST CARD 



fOODITEMi Ground Bilf 



Diti 


fiuvias 
^ckige 


Buying 
F^ckage Goit 


Unit! in Buying 


Unit! Par 
Portion 


Portion 
Cost 


Portion 

Silling 

Prici 


Anticipatgd 
Grosi ftofit 
% 


Quintity 


Unit 
Coat 




















10 Mav 19*" 


Lb 


.40 


16 oil 




5 oil 


M 


.as 


m 




Lb 


,54 


1^ OS. 


,034 


5 01. 


.170 




55f, 




































































































































































I - - 



















vsm 

Conbined Zngredlent Coat-^-™- 

Portion eost— — — — — — — — 

(when costing entire meal) 

Unit coat— — — — — — — — — " 

Portion sellinf priee— 

Nunbsr of pounda to purohase— ■ 

Feroentage of yield—————— 

Food doat percentage———— 

Net and groas profit percentage 



NO. PLACES 
TO CARRTf 
BEYOND DECIMAL 



4 founded of f * 



3 
4 

2 

2 

2 

2 

2 

2 



n 



* Rule for rounding off 1 A fraction of a cent leaa than S milla is 
discegardedy and each fraction of 5 rollla or more is confuted as a 
whole cent. For eicaniple, ^.156 would be rounded off to $.16# as 
th^ is is a fraction of a cent irore than S milla. $.154 would be 
rounded off to $. IS » as the 4 is a fraction of a cent leaa than 5 
mills, and it is disregarded. ' 



74 



PMIIL 9 



Mf HEID mi 





itain 

, Datinninition of luct shrink for i 



m 




HIP pR(M) 




70% 

% 



0 F^BhBonS'in 
, 60% BMfBriskit. 

. 60% HotilipUlR 
75-90% Roll. 

75% BNfRouiidR&SOff 



70% 

% 



Sirloini 

Minuta Stiak (biila, buU) 80% 



ip). 76% RoiitUi 

Roast Loin. 

Lamb Stew (bonelass). 



Round RoMt 70% VMl 

KnucktaButt;RoBit 65% Viil Gutlit (boniku) . . 

aouldifClodRoait..... 70% Cilfs Liver 

50% 



80% 

Wo 
M% 



p, and email' 

ich is 



m 

cmYm 



RoaatLoui.,,,., 60% 

Veal Loin Chop (boni-in). 75% 

Veal Rib Chop (boDi4n) . 75% 

46% 



76% 
50% 



46% 
40% 

7g| Ham Steak (bone in) . 





POULTRY 

Fried Chicken, 2 lbs,. 
Turkey, 181bs,/up,,. 



50% 



100% 
40% 



•4 




76 



^8 



CdiT CONTROL SHEET 
(FOR ENTIRE MEAl,) 



Wood Item 


Si^e of 

Portiom 

Served 


Total Amt 
to Purohase 
per Portion 


Unit of 
Purehase 


Cost per 
Unit 


Portion 
Cost 

(Cost pe3 
Person) 














Chiliad tomato 

111 i ^ A 


3 oz« 


3 OS. 


qt# 


$*2i 


$.0198 


Roast Turkey ^ 
(poneat woiimo.) 


^ff-'os. 


8 OS. 


lb. 

^iO OSJ 


.40 


.2000 


spears 


3 OS 


1/7 bunch 


hunoh 
(PT Of.) 


„ 3S 


.0500 


Baked potato 


4 OS. 


4 OS* 


lb. 

lU os) 


.06 


.0150 


Lettuce wedges 


1/i head 


1/S head 


head 


.10 


.0200 


Freach dressing 


1 02« 


1 om. 


gal, 

(118 oz) 


2*50 


*0195 


Hot f oUs 


Z ea* 


t ea* 


dos. 


.18 


,0300 


Beverage ™" 
(ooilde) 


1 cup 


l/§0 can 


2*lb can 


2.03 


.0406 


Minoemeat Pie 
(a la mode) 


1/6 pie 


1/6 pie 


pie 


.SO 


.0833 


loe aream 


I #16 

scoop 


1/33 gal* 


gal* 


1.15 


.0349 



TOTAI- FOOD COST $. 5131 
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PANEL U 



MMT^^^A^^ NNDEI P6I WHaLEIAU m (LOBS FAGfil) 




UUMttli Beef ribs CN^ ttnts m pmA, We find they have a M 
ndi Wi Vint to lOfve a 6h)I. cookid portion, Thenfon, oiu Rtuiyplier 



Ml 
% M 

,41150 or 47 tinfi pir cMkiil pn^m 



NICENTi^ 







m 


10% 


m 


sm 


11% 


W 


11% 


70% 


71% 


10% 


15% 


90% 


11% 




ioi. 


m 


m 


.3ii 


.277 


.26 


J27 


m 


,192 


.178 


,166 


.161 


.147 


138 


.132 


In, 


3%, 


m 


m 


.468 


,416 


,37i 


.340 


ill 


,288 


.267 


.26 


.234 


.22 


.208 


J97 


3 m, 




.833 


.714 


,6^ 


JES 


.50 


.464 


.416 


,376 


.367 


.333 


.312 


.294 


,277 


.268 


4 01, 


S^. 


1.04 


Mi 


.796 


,m 


m 


.618 


,52 


.48 


.416 


.416 


.39 


.367 


.347 




Soi. 




1.^ 


1,07 


.937 


M 


.76 


,681 


.626 


.576 


,535 


,6 


.468 


,441 


.416 


.394 


601. 




1.46 


1.2s 


101 


m 


,37g 


.706 


.7^ 


,673 


,625 


.683 


.647 


.614 


,486 


.460 


loi. 




IM 


1,43 


125 


1.11 


1.0 


.§00 


.833 


.769 


.714 


.666 


.626 


,668 


,566 


.626 


801. 


9 01. 


1.B7 


IM 


1.4 


1.2a 


1,12 


1.02 


,927 


,866 


.303 


.78 


,7^ 


.Ml 


,626 


,692 


9». 


10 01. 


2.08 


1,7a 


1.66 


1.31 


1.2a 


1.13 


1,04 


,961 


,892 


m 


.711 


,735 


,694 


.651 


10 01. 


iiei. 


iM 


1.88 


1.71 


i.sa 


1.37 


1,26 


1,14 


1,05 


.082 


'.916 


.869 


.609 


.763 


.736 


11 01, 


12 01, 


2,6 


2.14 


1J7 


1.66 


li 


1,3a- 


1.25 


1,15 


1,07 


1,0 


,937 


.882 


!833 


.788 


12^. 



i 

S 

N 



MiAT POiTidN COST nNDii m mm cut miati (no loss factor) 





M 


M 


,60 


,61 


.70 


.75 




,031 


m 


m 


.041 


.044 


,047 


3 a, 


,09 


.10 


.11 


.12 


.13 


,14 

,11 


4 a, 


.12 


.14 


.16 


.16 


.16 


§a, 


IS 


17 


.11 


,26 


.22 


.23 


im. 


.19 


.21 


.23 


.24 


1 


.28 


la, 


.22 


M 


.20 
.30 


.28 
.32 


.31 
.35 


.33 
M 


jo. 

iM. 


.25 
.28 


M 

,31 


.34 


.17 


M 


.42 




.31 


,34 


.31 


.41 


.44 


.47 


lioi, 


.34 


,38 


.41 


.45 


.46 


,52 


1201. 


.87 


,41 


,45 


.49 


M 


.56 
,61 


ISm, 


,41 


M 


49 


.53 


.57 

:ii 


14 Of. 


,44 


.48 


53 


.67 


,66 
.70 


IS 01, 


,47 


.52 


M 


.61 


,66 


\h 


JO 


.56 


JO 


.65 


.70 


,75 



.10 



.05 

.15 

,25 
.30 
.35 
.40 
,45 
.50 
.55 



;70 
.75 



,65 



063 
16 

ii 

27 
32 
37 
41 
48 
53 
58 
64 
69 
74 



,90 


M 


IM 


IM 


l.iO 


J. II 


iM 


IM 


M, 


.056 


.060 


m 


,066 


m 


;072 


,076 


,071 


Piro. 


.17 
.23 


.18 


.16 


M 


.21 


.22 


M 


,24 


3 a, 


.24 


,26 


M 


,26 


M 


.30 


.31 


401. 


M 


.30 


,31 


M 


,34 


M 


,38 


M 


5 a. 


.34 

M 


,36 


,31 




,41 


.43 


.45 


ii 


6 Of. 


.42 


,44 

,60 


,46 


,48 


.60 


,53 


,55 


7 a. 


.46 
,51 


.41 


.52 


,65 


:68 


,66 


,63 


So. 


,63 


,66 
M 
,69 


,50 


,62 


.65 


,61 


.70 


9 Of, 


.56 
M 


.59 
.65 


.66 

.72 


M 
.76 


.n 

.71 


,78 
.83 


,78 
.86 


10 Of. 

11 Of. 


.68 


,71 


,75 


.79 


,S3 


.66 


,90 


,94 


12 Of. 

13 Of, 


,73 


.77 


.81 
.81 


.86 
,12 


M 


.63 


,88 


1,02 


,7S 


,81 


M 


1.01 


1.06 


1.^ 


14 a. 


,84 


,89 


.94 


.98 


1.03 


lOi 


1,13 


1,17 


15 Of, 


,90 


.05 


1,00 


1,06 


1.10 


i:is 


1.20 


1.25 


lib. 





IM 


IM 


IM 


IM 


I.IO 


IM 


IM 


1,11 


J.fO 


US 




.081 


,084 


,088 


.091 


.094 


.097 


,10 


.103 


.106 


.109 


So. 


.24 


.26, 


,26 


.27 


,28 




,20 
.40 


.31 
.4! 


.32 


.33 
.44 


4oi. 


.33 


34 


.36 


.36 


.38 


.30 


.43 


5a.^ 


.41 


.42 


44 


.45 


,47 


.48 


,60 
.60 

m 


,61 


.63 


.56 
.66 
.77 


6 a. 
7a. 


.41 

.57 


.61 
,58 


.53 
,61 


:m 

M 


,66 
,66 
i75 
,84 


.68 

;68: 


M 
.72 


,64 
.74 


8 a. 

9 a, 


,65 
.73 


.68 
.78 


.70 
.71 


,72 
.82 


i78 
.87 


M 
M 
1,00 


:,82 
.13 


M 
,96 


,68 
i98 


10 a, 
11a, 


.81 
M 


.84 


.88 


.11 


,94 


,97 


1,03 
1,13 


1,06 


1,09 




.96 




:1,03 


1.07 


1,10 


1.17 


120 


12m. 


M 


1.01 


1.05 




113 


i;i8 


r,2o' 

1.30 
1.40 

1.10 
1.60 


1.24 


1.^ 


1.31 
1.43 

m 

1,75 


13 M, 

Ha. 
iSa. 
lib. 


1.06 
1.14 

1.^ 
1.30 


1.10 

1.18 
1.27 
135: 


1.14 

1.^ 
1.31 
1.40 


ill 
1.27 
1.36 
1.45 


1.22 
1.31 
1.41 
IM 


m 

1,36 
1.46 
1.65 


1.34 
1.44 
i.6S 
1.65 


1.38 
1.49 

1,69 
1.70 



j.lO 



m 

.34 
,46 
.58 
,66 
M 
.90 
1.01 



1.24 



1,48 

m 



1.80 



.1161 

.35 

.46 

,68 

.61 

,81 



1,16 

1^27i 



1,62 
1.73 



i.80 



.119 

,36 

.M 

,69 

.71 

M 



1.19 

m 



1,14 



1.90 



1.85 


2M 




,122 


.126 


Fir a, 


,87 


.,18 


3 Of, 


.49 


.60 


4 a. 


.61 

i7l 


i ,63 
.75 


6 a. 

6 a, 


.86 


.88 


7 m. 


-,9i; 


1.00 


8 a, 

: ia. 


1.10 

i:^ 


1.13 
1,26 


10 a, 




138 


11 a. 

12 a. 


m 

1,68 


1,50 
1.^ 


1301. 


1.71 


1.76 


14of, 


i:8i 


1.81 


15 a. 


l,S6 


2,00 


lib. 



3 
0 
H 

H 



MIA? P0ITI6N COST PINDll FOI POITIGH CUT MIATS (NO LOBS FACTOR) 
$2iO^ to $3,30 ?ir PQund 





m 


UQ 


US 


2M 


m 


S.JO 


2M 


i,4D 


146 


2M 


160 


lis 


m 


SM 


SM 






,128 


Ml 


,134 


M 


,141 


,144 


,146 


.15 


M 


.166 


M 


,172 


,188 


.203 


.219 


Ptroi, 




,38 


,39 


.40 


.41 


,42 


.43 


.44 


.45 


,46 


,47 


.49 


.52 


,56 


,61 


.66 


301, 


4(s. 


,ii 


.63 


,§4 


M 


,56 


58 


,59 


,60 


.61 


,63 


.65 


.69 


.76 


.81 


.88 


4 01, 


60Z. 


,64 


.66 


.67 


.69 


.70 


,72 


,73 


,75 


,77 


,78 


,81 


,86 


,94 


102 


1,09 


in. 


601, 
7 OS, 


.77 
,90 


,79 


,81 


,83 


.84 


.86 


,88 


.90 


.92 


.94 


.98 


1,03 


1,13 


1,22 


1.31 


loi, 


M 


14 


,96 


,98 


1.01 


1,03 


1,05 


1,07 


1,09 


1.14 


1.21 


i.ai 


1.42 


1.63 


7 01, 


im 


1.02 


IM 


1,08 


1,10 


1.12 


M6 


1,18 


IJO 


1.22 


1,26 


1,30 


1.38 


1,50 


1,62 


1.76 


801, 


Sol 
10 at, 


1.1§ 


1,18 


1,21 


1.24 


1,27 


1,29 


1,32 


1,35 


1.38 


1,41 


1.48 


1,55 


1.69 


1.S3 


1.97 


9oz, 


i.2S 


1,31 


1.34 


1,38 


1,41 


1.44 


1,47 


1,60 


1.63 


1,56 


1.83 


1.72 


1,68 


2.03 


2.19 


10 01, 


11 M, 


1.41 

1.64 


1,44 


1,48 


1,61 


lis 


IM 


1,62 


1,65 


1.68 


1,72 


1,79 


1.9d 


2.06 


2.23 


2.41 


11 01, 


1201. 


1.58 


1.61 


1.6S 


1.69 


1,73 


1,76 


1.60 


1J4 


1.88 


1.95 


2,07 


2,25 


2.4i 


IM 


1201. 


13 ot 

14 Of, 


1,87 


1,71 


1.7s 


1.79 


1.83 


1,87 


1.91 


1.95 


1.99 


2.03 


2.11 


2.24 


144 


2.64 


2.84 


1301, 


1.79 


i,B4 


1,18 


1,93 


1.17 


2.01 


2,06 


2.10 


2,14 


2,19 


2,1 


2.41 


2.63 
ill 


2,84 


3,06 


Uoi, 


16 01 
lib. 


1,90 


1.91 


2,02 


2,06 


2,11 


2,16 


2,20 


2,25 


2,30' 


2,34 


2.44 


2.S8 


3.06 


3.20 
3.S0 


16 01, 
lib, 


2.05 


2,10 


2.15 


2,20 


2.25 


2.30 


2.35 


2.40 


2,45 


2,50 


2,60 


2.75' 


TM 


m 



„ 82 



8 



MiNU PiieiNG GUIDi 



PtrCmt 




Pm- Ctia 


Faetor 


Ptr Cent 


Factor 


Fttod C(Mt 


Food Coat 


FoodCott 


30 


3.3 


37 


2.7 


44 


2.27 


31 


3.2 


38 


2.63 


46 


2.22 


32 


8.1 


39 


2.S6 


46 


2.17 


33 


3.0 


40 


2.6 


47 


2.12 


34 


2.94 


41 


2.43 


48 


2.08 


36 


2.88 


42 


2.38 


49 


2.04 


36 


2.8 


43 


2.32 


60 


2.00 



Miiltiply the factor for your food cost percentage 
by the total food cost for the menu to ohtaln yoiar 
menu price. 

EXAyj^LEi Total food cost for menu - $1.00 
Food cost percentage - 33/^ 



1.00 X 3.0 m $3,00 
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TABLE D'HOTE MENU 

Tomato Juice 
Roast Leg of Veal 
Baktd Potato Frash Peas 

Lettuce Wedge 
French Dressing 
Hot RolU Butter 

Ice Cream 



C of fee 





COST CONTROL SHEET 




Food Item 


Bimm of 

Portion 

Served 


Total Amt 
to Purchase 
per Portion 


Unit of 
Purchase 


Coit per 
Unit 


Portion 
Cost 

(Cost per 
Person) 


DINNER 

Chilled tomato 
juice 


4 OS. 


4 oz. 


qt. 

(32 oz) 


$.30 




Roast Leg of 
Veal (loss 
factor 50i) 


12 OE. 


Zh oz. 


lb. 

(16 oz) 


.60 




Baked Potato 


4 OZ. 


4 oz. 


lb. 

(16 oz) 


.04 




Fraih Peas 


2 oz. 


2 oz. 


lb (16 oz) 


.22 




Lettuce Wedge 


1/4 hd. 


1/4 hd. 


head 


.19 




Fr« Dressing 


3 oz. 


3 om. 


qt (32 oz) 


.35 




Hot Rolls 


2 ea. 


2 ea. 


dozen 


.22 




Ice Cream 


1 #16' 
scoop 


1/8 qt. 


qt. 

(32 oz) 


.24 




Coffee 


1 cup 


1/25 lb. 


lb (16 om) 


1. 00 




Cream 


1/2 oz. 


1/2 oz. 


qt (32 oz) 


.64 




Butter U other 
seasonings 










.0100 



TOTAL FOOD COST 



PANEL 15 

85 



ERIC 



Hot EolU 



TABLE D'HOTE MENU 
Tomato Juice 
Roait Leg of Veal 

Lattuca Wtdge 
Freach Dressing 

lee Crmmm 
Cofimm 



Ffeih Peai 



Buttar 



COST CONTROL SHEET 



Food Item 


lliza <ii 

Portion 

S^rv'ad 


Total Amt 
to Pi^^chasa 
^mt Portion 


Unit of 
Purchase 


Coat par 
Unit 


Coat 

(Cost per 
Person) 


DINNER 

Chiliad tomato 
juice 


4 oz« 


4 om. 


qt (32 OS) 


$,30 


.037 5 


Roast Lag of 
Vaal (lois 
^aetoi^ fOjl) 


IB oz* 


2H> OS* 


lb (16 os) 


.60 


. 9000 


Bmkad Potato 


4 om* 


4 02. 


lb (16 os) 


.04 


.0100 


Ffesh Ptai 


2 om~ 


i ot« 


lb (16 os) 




.0275 


Lettyea Wadgei 


1/4 hd. 


1/4 hd« 


head 


.19 


,0475 


Fr. Dra Sling 


3 OS. 




qt (32 os) 




.032 8 


Hot Rolls 


Z aa. 


2 aa> 


dosan 


.22 


.036 7 


tea Craam 


1 #16 

^€OOp 


1/8 qt- 


qt (32 os) 


.24 


.0300 


Cotfaa 


I cup 


1/25 lb 


lb (16 OS) 


1. 00 


.0400 


Craam 


1/a o2 


1/2 


qt (32 os) 


.64 


.0100 


Buttar & othar 
saasonings 










.0100 




TOTAL FOOD COST 


liasati 



PANEL 16^6 



Portion dontrel meat (no loss factor) costs you $1,05 per pomd. 
What is the cost of a 6 ounce strrtng? * 

mimti an Itas costs you 26# and you wish to generate a 55^ gross 
profit J ^at is yow^ saljlng prioa (to neartst ai<Atl)? 



An Itm costs ^u 150 you suf© TOrMng on a food cost 
perasnt^e. What is ymxr aenu selling price (to nearest WpCkel)? 



In your sesst you ts^ct 150 persons for lunch * Tgu are 
going to serve a 6 omoe sUce of turkey to ea^ person. You 
taov that turkey has a 35# yield* How mmy pc^ds of turkey 
wiU you purchase? * 

Veal autlets cost you $1.35 per raw pound, You wnt to serve 
6 ounce patties. Teal has a yield. What is the cost per 
cooked portion? * 

Tour kitchen ^i^ng Inventor for 2 Itey was $60.00, Tour issues 
for the day were $70, Tour elosing inventor for 2 was 
$20.00. What is your cost of goods sold in the kltdien for 
2 May? • 

An item is selling on your aenu for 30# and the item coats you 
200. Wiat is your food cost percentage for this item? 



In Februaiy your kitchen cost of goods sold and sales receipts 
are as follows i 

Food Cost % 

Cost of QooiB Sold Si4es Receipts (rounded off) 

1 February $^.00 $900.00 

2 Ftbrua^ $500,00 $1250, TO 

a. What is your food cost percentage for I Febniary? * 

b. What Is the acctmilated food cost percentage throy^ 2 February? 



taa are serving yrim ilbs of beef to a banquet of 25 persons. 
Twr kitchen tests show these ribs will give you 60^ yield and 
your purchase price for the raw neat is $0,8fc per pound* 

a* Give the Miber of pounds of prime ribs to purchase^ if you 
are serving a 6 oe. portion? 

b, Qtrm the portlm cost of the 6 oe* serving* 



f will 17 
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7b 



10. A banqviat for 300 persons has just bean accepted by your club 
secretary* Hm in turn goes to you (a graduata of this course) 
and asks you haw many pounds of pot roast he should purchase. 
You knofef the yield test for your specified roast is 62% and 
the portion served is 4 o2« How many pounds should hm 
purchased? 

11* After a close analysis of your menu, you have found that an a 
la carte tossed green salad costs you $0.^3, if your open 
mess is working on a 51% food cost, what will be the selling 
price of this salad (to nearest ni^el)? 

12. Your total cost of goods sold (food) is $78,00. I ir food 
sales for the swie period are $181«00« Determine your food 
cost percentage, 

13 # You are serving a 7 oi, portion of a wholesale cut of beef; 
your kitchen tests shw a 67% yield and your cost per raw 
pound is $0#62, 

a# Determine the cost of a cooked 7 oz^ serving. 

b. With a 47% food cost percentage what will be your portion 
selling price? 

14 « You buy a 24 pound turkey at a price of $0^41 per pound. Your 
kitchen tests show a yield of 35%. 

a. f^at is the cost of a 2 oz. seeing? 

ba What is the cost of a 3 oz. servingf 

15. A portion controlled meat (no loss factor} costs you $1.30 
per pound. What is the cost of a 6 oi. seeing? 

16. Your issue slips and kitchen inventories have given you the 
cost of goods sold for the following daysi 

1 March $420. 

2 March 200 » 

3 March 400 « 

Your sales receipts for these respective days are as follows i 

1 March $800. 

2 March 500. 

3 March 6S0* 

a. What is the dally food cost percentage for each day? 
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raiat is thm aaemnulatad food coat percentages through 
tha 2nd of Mareh? 

a» What is ttia accumulated food coat percentage through tha 
3rd of March? 

17. tou purchase sirloin steaks (bone in strip) for $1.26 par 
pound. Wiat is the cost of a 10 oz. cooked portion whan 
cestlng the entire meal? 

18. A portion controlled meat having no loss factor coat you 
40* per seeing portion. You sold it for 60* per sarving 
portion. What was your food cost parcantaga? 



Panel 17-continued 



7f 



Answrs $.39^ Cc^t&tioni 1.05 x 6 « &.30 ■ .39'+ (foiroaft 3) 

16 IS panel 6 

Answar: $.60 Ca^tttatlons 100^ - 55% = food eoit 

(foznula 5) 



.62 or .60 (to 
(foriHUla k) ,45./. 28.0 nearest 
panel 6 " W 0 nickel) 

1 00 
-_J0 



10 



panel 6) 

OR 2.22 

X .26 (panel 11+) 

iTW 

.62 sr .60 (to 
nearcst 
nl^el) 



Answer: $.35 Cao^utationj 



■33 o r .35 (to 



.Ug./. 1^.000 nearest 
(fonmila i+) ' 13 S niekel) 
pwiel 6 1 50 



OB 2.22 



150 



n 10 

22 2 (paael 11+) 
WW or .35 (to 
nearest 
niekel) 



Answers 161 lb. Coaputatlon: 150 je 6 = ^ ^ l6Cs'> or iSl (foiwiila 

,35 xlb ITSo panel 6 

Answers $.78 CM^utationf 1.35 x 6 ^ 8.10 ^ .779 or .78 

TIf xlfe 10. UO (fonMla 2) 

panal 6 

Answer! $110. Coninitatloni 60. (fonmila 7, paael 6,1) 

*70. 
130. 
-20 . 
XLQ. 

Aniweri 67^ COTputationi ^ - .666 or .67 (forsEaa S) 

,30 panel 6.1 

Answer; Oon^tatloa: 



.l+lA or 
900/1+00,000 

gfeO 0 (forawla 8) 
ttO 00 panel 6.1 
g6 00 
h 000 
3 600 



pKiel 17.1 



b. Ansmri CoBputatloai 



900 kOO 
2150 900 



M$ 0 or M 
2150/906.000 (formaa 8, 
860 0 panel 6.1) 

"Woo 

ai 50 

lb 500 

17 aoo 

1 3000 
1 2900 
100 

9. a. Aasirers Ifi lb. Oa^tatlwii 25 x J> ^ lyp ■ 15,6 or l6 lb. 

.60 X 16 (foMtaa 1, 

paael 6) 

b. Anavmri $.537 CQopitationi .86 x 6 ^ 5,l6 » .537 

.60 X 16 ITW (fon«la a, 

6) 



10. tosiier: lai lb. CcBptttations 300 x k ^ 1200 ^ 120.9 or 121 lb. 

X 16 9.92 (foMttla 1, 

6) 



H, Aaswerf $.85 Caa^tation; * .81+ or .85 (fonaila 

.51 (to nearest panel 6) 
nldEel) 



12. Answer t OeqwitatloQ: 



|, = .1*3 (fonwla 6. 
1. panel 6.1) 



13. a. kasvmrt $.1+05 CoBputationi .62 x 7 ^ k.3k » .1*05 

.67 X 16 10.7a (foMula 2, 

panel 6) 

b. Answer: $.85 Coiputationj .U04 = .859 or .85 (to nearest 

.U7 nldEel) 



,kl X a * .8a a .15 (fowula 2 
.35 X 16 panel 6) 



Xkt a. Aasweri 



b. Answeri $.219 Ce^wtatisn; .1»1 3E 3 * 1.33 = .2a (fonwla 2, 

,35 X 16 5.60 panel 6 



15. Ansiieri $.^9 Ce^tatieni 1^30 x 6 ^ 7.80 ■ .kf (fon^a 3, 

16 iS panel 6) 



or panel 13 



Panel 17.1-eo&tinued 

91 



16. a. 1 March Answer j 52.51 Computatieni 42©. * .53 

2 March Answers 40.0% Computation i 200 .40 

500. 

3 Ma^ch Answer: B9% Computations HOQ . « .59 

« 

b* Answer I .481 Computatieni 120 ■ ^ .48 

llWT 

G* Answan 52% CGmputatians 1020, ^ .52 

17. Anawari $.9844 Computatiani 1.26 k 10 * 12,60 ^ .9844 

.iti (panel 16)k16 WTfO (panel 9) 

18. Answers 67% Computation i .40 ^ .666 or ,67 (forttiula €, 

panel 6,1) 
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QU/^TERMASTER SCHOOL NOTE 



Thii mpmcml taxt ii a cppy oi publication MCI 33, 2b, 28 Jima 1966, 
published by the Marine Corps Inatitute, Marine Barraeks, Washington, 
D. C. 

Ivfin©? changes have been made in the information appearing in the MCI 
publication in ordar to eliminate referenQe to Marine Corps and Navy 
publicatipna, and, instead, to redirect ttie reader to Army and Air Force 
counterpart publications^ However, the MCI publication- s basic information, 
which is applicable to any well-run military or civilian club, has been left 
\mchanged# 

Permiasion to reuse the material from Wanmel^a Menu Maker (see 
lootnote, page ii) has been granted by L, WeMel, author and copy- 
right holder. 



CLUB RESTAURANT OPERATIONS^ 
PREFACE 

This manual was written for the guidance of those persons who 
wish to do a better job in the management and control of messes and 
clubs. It provides considerable information which, if studied and 
applied, will aid in the achievement of the goal: "the greatest serv- 
ice at the least expense. 

Although no two messes or clubs are operated exactly alike, the 
principles of good management remain the sanie regardless of the type 
or size of operation. To successfully operate a mess or club, whether 
a large Commissioned Officers* Mess or a small Enlisted Men's Club, 
it is necessary to apply these principles to menu planning and pricing, 
purchasing procedures, food cost control, portion control, and formula 
cooking. 

Messes are authorized primarily for morale and recreational 
purposes. Even so, their management, to be effective, must conform 
to good business practices. 

Evaluations of various area auditors reveal that most messes and 
clubs sustain a definite lof s in the food service function, and that such 
loss has to be absorbed by profits from other areas such as bar and 
liquor sales or promotional events. This manual is designed to help 
remedy this situation and promote a more profitable club operation. 

This manual is written on the officer ^d staff NCO level. 

Figures and prices in this course are for INSTRUCTIONAL PURPOSES 
ONLY and will not represent actual prices in effect in all areas* 



iThis manual was compiled mamly from material esrtraetad, by permis- 
sion, jfrom G. L. Wenzel, Wenzel^s Menu Maker (revised 1949 edition 
of the American Menu Maker pubUsned by G; Wenzel, 403 Riley 
Road. Austin, Texas), and from Accounting Systems for Open and 
Closed Messes Ashore , NAVEXOS P-1032 (Department of the Navy, 
Office of the Comptroller, 31 May 1952, revised 30 June 1954), with 
Changes to September 1955. 

This manual was originally written as a series of lectures, which 
were given in the classroom at the Marine Corps Supply Schools, 
Camp Lejeune, N. C. It retains some of its original style, that of 
the lecturer to his students. 

ii 
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Chapter 1 



MENU PRICING AND PLANNING 

To understand menu pricing and plarming it ie first neceiiary to 
define food cost, 

2 

Food cost im the cost of your food at market prices* When we 
speak of food cost, we are speaking of just one of our expensei that 
must be paid. Food cost is the primary factor in determining a menu 
price that will yield enough profit to pay all expenses. In selling food, 
remember that to break even or make a profit, you must determine your 
percentage of food cost in comparison with your other expenses. A typical 
breakdown of each dollar received would be as foUowst 

Food cost $0,45 45% 

Payroll 24 24% , 

Other expenses .27 27% 

Net profit, . , .04 4% 



100% equals gross income (total sales). 

Percentage is thus the only method for a sound business operation. 
These percentages are discussed more fully in chapter 3. 

The menus leaved is field ration maaias throughout the Army and 
Air Force are darivad from Department of the Army supply bulletin 
SB 10-260 and Department of the Air Force Pamphlet AFP 146-1, a 
publication iasued by the Department of Ae Army and the Air Force 
each mona* As taught in this chapter, menu pricing is not applicable 
to field ration mess imnagemant and accounting but is the fimncial 
key to an open meis food service activity where a profit and loss ledger 
is used to measure the ability of toe nmnagement. 

This chapter deals with menu panning and food coit control 
procedures for officers and enlisted open meiaas and is designed to 
teach you how to plan menus and sat up a food cost control system. 



* 



The purchasing procedures at the market price are discussed in 
chapter 2; but before you make your purchases you must plan your 
menu and determine your menu price. 

1 
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Succesaful reitaurant operation has taught us that the most profit- 
able menu is a slniple one. The job of planning such a menu is not an 
eaey one. The profit from your dining room reflects the amount of 
effort that went into the planning of the menu. With a slogan or 
*-p.mmlck, food service can be more effectively mechandised to mMv 
potential customers. To cite an example; A "'Drive-In" was serving 
tI' -ounce hamburger steak, potatoes, and salad, but it was moving 
more slowly than the management thought it should. So they increased 
the steak to eight ounces and used the slogan "half pound ground round'* 
to push it. It became a very popular item on the menu. Another menu 
slogan is "Half Fries for Small Fry, " provided for children up to 12 
instead of the children's platen 

The first factor to consider is the price of the menu. There are 
several methods to determine the price of the menu. The easiest and 
most often used method is the fixed cost. 

This method uses a fixed cost for the other courses on the menu 
such as appetizer, vegetable, bread and butter, desEert, and beverage. 
By using the fixed-cost method, the cost of the entree (main dish) de- 
termines the cost of tiie menu. 

In order to determine what your menu price must be, you have to 
follow certain steps. These steps are given in the menu pricing guide 
(table 1). 
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Table 1. Menu Pricing Guide 



Price 
factor 



3. 3 
3. 2 
3. 1 
3. 0 
2. 94 
2. 85 

2. 8 
2.7 
2. 63 
2. 56 
2. 5 

2, 43 
2. 38 
2. 32 
2. 27 
2, 22 

2. 17 
2. 12 
2. 08 
2, 04 
2. 00 



Steps in determining: menu price and percent of 

food cost 



Step 2 -. 



Stej 3- 



Add cost of entree and each course to de- 
termine total meal cost. 

Locate menu price factor (in column 2) 
corresponding to food cost percentage de- 
sired. 

Multiply total meal cost by price factor lo 
determine menu price. 



EXAMPLE: 



Step 1: 



Meat entree is 4-oz veal cutlet; cost 
All other courses (appetizer, soup 
vegetable, etc.) .... 

Total meal cost .... 



. 30^ 
. 500 



Step 2 : 



Using a 40% food cost, multiply 50 ^ by the 
corresponding menu price factor (in column 
2): 2.5. 



Step 3 : The result is a menu selling price of $i. 25. 
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with your menu cost established, you know what your food-cost 
percentage must be. 

The fixed- cost metiiod requires that the cost of the entree be added 
saparately bacauae the entree is the most expensive item of the menu. 

If you do not accurately determine the cost of each item served, 
then 'you are guessing at the food cost--and guessing is not profitable. 

Take for example a low*cost menu- 



Vegetable . , , 


. . . $0.03 


Appetizer or soup 


. . . .03 


Potato 


. . . .03 


Bread and butter 


. . . .03 


Dessert , 


. . . .05 


Beverage 


. . . .03 


Total . . . 


. . . .20 



Now these six items which are the other courses of a menu are 
fixed. In other wordSi regardless of what food item these courses are, 
the cost muet be this figure which is fixed. Perhaps you are thinking 
that the cost of those food items will be determined by the price you 
purchased them for^ which is true to a certain extent. The unit cost 
of these various food Items is very important; by this you can determine 
how much of the food item you can serve for your fixed price. This is 
where your portion control (chapter 4) comes in. Portion control is 
nothing more than the proper amount to serve to stay within your fiMed- 
cojt allowance. 

Now thai ycu have determined the cost of the other items, you add 
the cost of the entree and multiply by your selected figure for your 
food cost to determine the menu price. 

For example, say your entree costs $0. 20; you add this to the pre- 
vious total of the other coats and find out that the total food cost of this 
menu is $0, 40, 

For a 33% food cost, multiply the . 40 x 3 which gives you 1, 20, 
For a 40% food cost, multiply the , 40 x 2. 3 which gives you 1. 00. 
For a 50% food cost, multiply the . 40 x 2 which gives you 0. 80, 
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A higher priced meal would uie the following fixed costs- 

Appetizer or soup . , $0, 05 

Salad ^05 

Vegetable ^04 

Potato .03 

Bread and butter ........... « 04 

Dessert * 05 

Beverage . , , . - 04 

Total 30 



With a higher food cost of other courses such as these, your menu 
pricea must also be higher. 

By using the same priced ($,20) entree and the scale in Table I, your 
menu prices would read $1.50, $1.25, and $1.00, 

Incidentally, these food-cost figures and percentages do not include 
amployees* meals. 

Employees' meals will add to your food cost about 3% to 5%, There- 
fore, you must also figure in this percentage for your total food cost. 

If you want a 40% food cost, you would have to use a 35% menu 
price to allow for the additional 5% for employees- meals. 

We have gone over a low and a higher price fixed- food- cost menu. 
We will go over one more fi%ed-food-cost nienu which has been found 
to be about average at all profitably eating places. 



Appetiser or soup 


. , , $0.03 


Salad ^ ^ , , , ' 


. . , ,04 


Vegetable 


, . . , .04 


Potato 


. , , ,03 


Bread and butter 


04 


Dessert 


... .05 


Beverage 


, , . ,0? 


Total . . , . . 


, . • .28 



This fixed-cost scale, based on a $0, 20 entree, would give you menu prices 
of $1. 45, $1. 20, and $, 95, using a 33, 40, and 50% food cost respectively. 
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Allowances for the cost of the courses can be revised to suit your 
own particular needs. The cost of the other courses should be between 
$0, 02 and $0, OS, depending on the menu. 

If you are using a 40% food cost basic, remember that every $0, 02 
you add to the food cost increases the menu price $0. 05. For every 
$0. 02 you decrease the food cost, your menu price decreases $0,05, 

Luncheons are usually figured on a smaller scale because of the 
low menu price. Here are some figures for lunches: 

Vegetable $0, 03 

Potato .03 

Bread and butter .03 

Garnish , 01 

Total ....... .10 

Note that the lunch menu omits the appetizer or soup, the dessert, 
and the beverage. This reduced scale helps to provide for a low menu 
price. 

The entree for a luncheon is usually smaller tjid less expensive 
than the regular dlmier menu. Just as an example^ say we keep the 
same entree which we have been using. 

Add the cost of the entree to the fixed aUowanee for the luncheon 
and you have $0. 30; now use your st^dard to determine your menu 

price: 30% $1,00; 40% $0.75; 50% . , , 

. , , , , $0. 60. 

We may also work from the other direction. 

Many times eating establishments must think in terms of the total 
cost of the meal. This fact is very true of department store dining 
rooms and lunch counters. 



It is a good old American custom to get the most for the least and 
mfmy meals are bought with this fact in mind. 
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Let us suppose you have already determined that you want a 45% 
total food cost and you have already determined that the majority of 
your lunch checks are between $0. 50 and $0, 85, The next step is to 
set up your menu prices. 

Lunch #1 Lunch #2 Lunch #3' Lunch #4 

$0,50 $0. 60 $0.75 $0.85 

Next, determijie your total food cost of these lunches on the 45fo 
basis: 



.50 


. 60 


.75 


.85 


.45 


. 45 


.45 


. 45 


250 


300 


375 


425 


200 


240 


300 


340 


. 2250 = . 23 


, 2700 = . 27 


. 3375 = . 34 


. 3825 = 



Now after determining your total food cost of these lunches, apply 
your basic fiKed cost to these and find that: 

On lunch #1 you can allow $0. 13 for the entree. 
Cm lunch #2 you can allow $0, 17 for the entree. 
On lunch #3 you can sdlow $0. 24 for the entree. 
On lunch #4 you can allow $0. 28 for the entree. 

The ultimate success of the menu and the dining room rests with 
the customer, THE CUSTOMER MUST BE SATISFffiD WITH WHAT HE 
GETS, This can be accomplished only by attractive, well prepared 
meals, well proportioned and fairly priced. 

If the food is not well prepared, then the customer cannot be satis- 
fied even with a generous helping and a low price, U the portions are 
not adequate, then regardless of the appeal of the food itself, the cus- 
tomer win not be satisfied that he is receiving the true value for his 
money. 

You will find very few gourmets among regular dining room patrons. 
For the most part the type of guest you will be catering to will appreciate 
plain wholesome food, sarved generously and priced moderately. 

Your menus should be planned for the type of customers who are 
^ing to patronise the dining room. You cannot make out a good menu for 
any eating establishment unless you know who the customers are going 
to be. 
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Do not misunderstand* This does not mean that you should select 
what seems to be the larger segment of your customers £.ad plan the 
menu exclusively for them. By no means! The menu must have variety 
but it should appeal to the representative type of customers you know 
are re^lar patrons. 

The menu you plan should be based on the following: 

Total food cost percentage, 
^her courses* fixed aUowejiQe. 
Entrees' aULowauice. 

Table 2 below is a well plaiined sample menu, written with a view 
to tempt the appetite. 
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TABLE 2, SAMPLE MENU 



Garden Crisp Vegetable Salad Choice of Dressing 

Roaet Prime Ribs of Beef, au jus $2, 20 

our own special Western Steer beef roasted 
slowly in its own juices. Served with an oven-hot 
baked Idaho, 

Grilled Pork Chop* ffewaiian Style l - 15 

A thick, lean pork chop sauteed with golden 
chunks of pineapple to a delicate brown, 

Salmon Steak 1.05 
Ocean fresh salmon broiled with butter and 
served with fluffy whipped potatoes .Mid snap beans, 

Rainbow Salad 1 * 35 

This plate brings out the artist in all of us. Crisp 
leaves of lettuce , flavorful baby carrot sticks, emerald 
slices of sweet peppers, tender celery hearts, full 
meated slices of ripe juicy tomatoes, surrounding a 
mound of refreshing lime sherbet. 

Macaroni and Cheese Casserole . 70 

Wlsconain aged cheddar cheese is our secret here^ — - 
so flavorful that the aroma is almost a meal. 

Breaded Veal Cutlet 1 * 45 

Milk^fed baby veal fried to a golden hue, served with 
whipped potatoes and mushroom gravy, 

Apple Pie * 30 Strawberry Jello . 20 Butterscotch Pudding . 25 
Coffee . 10 Tea . 10 Milk . 15 

TRY OUR HUSKPUPPIES 

Huahpuppies, a southern dish featured with our seafoods, consist 
of corn meal, pancake flour, and finely ground onions, deep -fat fried. 
They originated with the Florida Vidians. You may obtain the recipe from 
the Chef, 
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Now that we have covered the pricing of the menu, we will continue 
with our menu planning. This approach may eeem like putting the des- 
sert before the entree- but we must first know our objectives before we 
can plan our assault. 

Remember that a menu must have variety in order to appeal to the 
different types of customers, and it should also be simple. With these 
two pomts in mind we will proceed with the planning of the actual menu. 

You may say to yourself that a menu which wiU offer something to 
each different customer will have to be large and extensive. On the 
other hand you may say, "How Is it possible for me to offer an extensive 
choice of items and still molntain a simple menu? These two questions 
are ^ and always have been uppermost in the minds of the managers of 
all eating establishments. 

The size of the menu is, of course, controlled by different circum- 
stances. A specialty eating establishment (for instance^ a '■Spaghetti 
House") may only have two or three entrees. On the ofSer hand, a 
plush dining room in a lu^mrious hotel must carry a very wide selection 
of foods. Food mKpeHm suggest that the maximum number of entrees 
should be seven or eight. 

Q. Wenzel, author of Weniel*s Menu Maker , suggests that a 
good format for a simple menu would be the following 

1 Roast . . . , Beef Roast Ribs of Beef 

1 Solid .... Pork Grilled Pork Chops 

(such as chops) 

1 Fish . . . , Fish . . . , . Broiled Lake Trout 

1 Prepared * . Poultry . . . Chicken Fricassee 

1 Meatless . , Meatless . , . Salad Plate 

In addition to these* you obh min foods that are repeated dally, 
such as steaks and chops. Remember that your food costs increase 
m proportion to the number of items on the menu. 

You are not es^ected to learn everythmg about menu planning, but 
you should become familiar with the basic principles of planning menus. 

Ajiyone who is responsible for plSLnning menus makes his first 
mistake if he thinks he can plan menus by himself. The menu planner 
must work together with the chef and possibly with the stockroom man 
if he is runniiig a large*scale operation. 
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The following factors must be taken Into consideration for club 
menu planning* 

(1) Menu pricing. 

(2) Selection of menu items, 

(3) Variety. 

(4) Customer appeal: 

Appearance , , , , . 
Flavor 

(5) Equipment, 

(6) Leftovers . 

(7) Balance, 

This is actually a small list of factors to keep in mind. A more im- 
pressive list could easily be compiled. 

Table 3 is a list of food preferences which is the result of a very 
detailed analysis. 



Color Texture 
Contrast , . . , Form 



Table 3. A List of Food Preferences 



(Analysis of one successful eating estabUshinent over one year) 





ENTREES 




First preference 


Second preference 


Third preference 


Roast beef 


Roast lamb 


Roast veal 


Roast chicken 


Roast duck 


Beef liver 


Roast turkey 


Beef stevf 


Pork tenderloin 


Roast ham 


Chicken fricassee 


Sweetbreads 


Broiled chicken 


Corned beef 


Lamb ki^eys 


Roast pork 


Sausage 


Beef kidneys 


Broiled steak 


Calf's Uver 


Chipped beef 


Lamb chops 


Vegetable dinner 


Pork and bemis 


Pork chops 


BbUed ton^e 


Pig's knuckles 


Veal cutlets 


Lamb stew 


Veal fricassee 


Swiss steak 


Pot roast 


Broiled flutk steak 


Chicken pot pie 


Braised shortribs 


Onielets 


Fried chicken 


Hamburger 




First preference 


Second preference 


Third preference 


Peas 


Cabbage 


Egg plant 


Green beans 


Cauliflower 


Turnips 


Lima beans 


Sp^ach 


Squash 


Com 


Broccoli 


Parsnips 


Tomatoes 


Brussels sprouts 


Rutabagas 


Asparagus 


Beets 


Cucumbers 


Celery 


Carrots 


C^ons 



This Ust is by no mews aU^ Inclusive, Your own list can be made 
from a daily analysis of what ^ur customers eat. 



Your business Is to sell food. If you e^ect to do that, your menu 
must feature items which have customer preference, 

Clip-ons or riders as a means of selling leftovers or special low- 
cost items have proved to be very iuecessful. 
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This chapter on menu pricing BXid planning should make you aware 
of the faet that menu plaiming requirea a lot of thought and enterprise 
in order to make the food buslneaa profitable. To summariiei 

The cost of the menu must be determined. The system which we 
have discussed was the fixed- allowance system, used whenever the 
cost of all the courses except the main course is predetermined. Then, 
to this figure you add the cost of the entree. After that you multiply by 
your price factor (pven m table 1) to determine the new menu price- 

If you want a food cost of 33%, multiply by 3; 
If you want a food cost of 40%, multiply by 2. 8; 
If you want a food cost of 30%, multiply by 2. 

Kemembar also that your menu should be 

Simple, 



Properly priced. 
Attractive. 
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Chapter 2 

PURCHASING PROCEDURES 

This chapter deals with general purchasing procedures and pre- 
sents ioxne ipeciflc information on the purchasuig of: 

(1) Meats 

(2) Seafood 

(3) Poultry 

(4) Dairy products 

(5) Canned fruits M.d vegetables 
<6) Preph fruits and vegetablei 

The objective of furnishing some detailed procedures for purchas- 
ing the above items is to ^ford you an opportunity to gain bxi apprecia- 
tion of buying specifications . 

You may take advantage of the lalei commiisary if tiiere Is one. 
located on your poit. If a salai comnaliiary is not available, yoa ma 
obtain persmiiiion to purchase iupplies from the supporting issue 
commissary by contacting tte commissary officer in accordance with 
AR 230*5. You will find ttiat the issue commissary and the sale 
conmissary officers tove a bread teowledge of subsistence and 
procurement, and Aelr advice should be sought whenever necessary. 



Some club managers find the sales commissary to be an excellent 
source for a number of items. The selection Is often limited at the 
issue commissary and even though you may be authorized to utilize 
the issue commisia^, you may find it cannot furnish all your needs. 
Luxury items, Items for catering, etc* , are examples of types of items 
you will not find in great amounts or varieties in the issue commis- ' 
sary, and so you will often buy on the open market. 

You will be confronted with both problems and risks when you 
set out to buy the food supplies for your mess , and the pitfalls are 
many. No matter what food Items you are buying, there are three 
basic things you must cOTSlderf 

(1) Quality 

(2) Net wel^t 

(3) Yield obtainable 

Now you nsay be wondertag about price, which is natural, but 
you shouldn't consider price until ycju are sure of the three factors 
above. Don't try to outsmart the dealer. He knows his business and 
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has a fair Idea of how well you know yours , The sinart buyer knows 
prices and recognizes quality — ^but discusses quality first and price 
last, 

A study of the market systems would show you that the produce 
inan makes about 25% profit on each box, bushel, or crate. When you 
ask for ''a price" you're simply aaking for a part of his profit, and 
you'll probably get only a lot more air, water, or unusable bulk. 
Price buying is sharp practice md like a double-edged sword, it cuts 
both ways. 

''Volume buying*' (buying large quantities only because of bar- 
gain prices) is not always a good practice because an excessive 
amount of food around often tempts the cooks to become a little less 
careful, A better way is to buy frequently, m^ing sure you get the 
greatest yield (most portions) from every purchase* Your food in- 
ventory should turn over five times a month. If your monthly food 
bill is $3,000, your inventory at the end of the month should be 
around $600 or 20% of your total food bUl, 

Beware of agents who try to undersell their competitors. They 
most likely depend upon short weights, water, air, or deceptive pack- 
aging of one kind or another to make up the difference. 

When fruits and vegetables come into season, the early prices 
are usually high but ^aduaUy subside , and are lowest at the peak of 
the season, A set of seasOTal charts will tell ym what is coming in 
each month, the prices for the past 10 years, and the probable price 
for that particular month. 



U.S. Grade "A" or f^cy canned fruits and vegetables are high 
quality foods. They are graded carefully as to si^e, color, and ma- 
turity. Grade "B" products are choice but not unUorm in size, color* 
md maturity compared with grade "A". But grade *'B'' products are 
often preferred because they are not likely to break down as easily as 
the more tender grade "A" products. It would be suitable to buy grade 
"A" for the home , but grade "B" may stand up better in a steamtable. 

No attempt is made here to take sides in the dispute between the 
advocates of strict Government grades and the caimers' preferences of 
■'descriptive" or "informative" labels. As a buyer, you should check 
for yourself. The Department of Agrlculhare will give you mn unbiased 
opinion for a small charge. 



Fresh, frozen, or canned foods . The decision of which to buy 
rests with you. The comparison of all three from a price and portion 
coat standpoint are given whenever possible. Assuming that you buy 
the finest quality of all three, the choice is highly controversial. 

Most eating establishments buy the fresh products in the usual 
market containers, such as bushels, hampers, and so on. Frozen 
vegetables in Institutional size packs (2 1/2 or 3 lb) are very handy for 
restaurants. The popular can sizes are numbers 2, 2 1/2, 5, and 10. 

You will be taterested in market conditions and such information 
may be obtained from a number of sources: 

(1) Salesmen and members of wholesale grocer organizations, 

(2) Canning magazines, which quote prices by canners throughout 
the country. 

(3) Government publications, which forecast the size of crops and 
give statistics covering quantities packed. They also ^ve 
facts, such as how much is earmarked for Government use. 



It is strongly recommended that you keep a smaU file index on all 
wholesalers or jobbers you do business with. You will want a checklis 
of pertinent information concerning each transaction. By referring, 
to your card, you may determine: 

.(1) The phone number of the concern. 

(2) The aaleman's name. 

(3) Dates when the salesmen call* 

(4) A list of the products .offered, 

(5) Remarks concerning service, quality, price, etc. 

The card index system is also very helpful in the event you are re- 
placed and your replacement does not have the opportunity to be orien* 
tated in his job. 

Contract buying . In bujdng by contract, you should first develop a 
set of your own specifications. You should know wnat months to buy the 
various items. Be sure your guarantee is properly stated in your 
agreement: it should cover any possible price decline; swelled, dented 
or rusty cansj evidence of thawing and refreezing, and the likei and 
should include the time and place of delivery. 
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If you are bujdng goods already packed, obtain samples so you can 
check the quality. If ^ods are not yet packed, make the contract sub- 
ject to your approval on receipt of samples. 

Your specifications and contract should always be in writing. 

Your contract should specify your right to obtain at least two 
samples; one at the time of buying^ and the other at the time of de- 
Uvery^-your acceptance dependijig on your approval of the second 
sample. This gives you an opportunity to determine if the delivery com- 
plies with the specifications. 

Each sample should be marked with the bid number, name of product, 
name of bidder, and other pertinent data. All charges, including cartage 
(hauling), should be prepwd by the bidder* 

Proposals should be sealed with the name and address of the bidder 
in the upper left corner and the date and hour of opening of bids should 
also be shown. 

Inspection of deliveries should be done carefully. 

The contractor should be responsible for merchandise until de* 
live red at a desi^ated point. 

If tiie cdntractor fails to make delivery within the time specified, 
you should specUy the right to terminate the contract and stop further 
deliveries. Or you may reserve the ri^t to purchase similar merchan- 
dise on the open market with the contractor being liable for the excess 
costs (probably allowing the contractor a loophole In the event of sitU'* 
ations beyond his control). The contractor should be obligated to notify 
the purchaser withm a certain number of days if a delay is expected. 

The buyer's responsibility . You should always pay the contractor 
promptly fbr acceptad merchandise, less discounts stipulated. Bear 
to mind that the less cost entailed for ^ur transaction, the better terms 
Biid arrangements can be found for your benefit. 

If you want to do business on a '^ig deal" basis, it will be necessary 
for you to understud and appreciate some of the --big deal" problems 
juid avoid umieeessary costs and expenses such as rush orders, ejrtra 
deliveries, and needless bickering over small claims. You may not 
have sutflcient storage space for the whole order, and may want to 
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stagger delivery in lots of three months* supply. Chances are you may 
have to pay extra storage eharges for this service, so look into this 
very thoroughly before committing yourself. 

Buy suitable items for your particular needs . In determining what 
is best for your use, consider: 

(1) Type of operation and clientele, 

(2) Menu bhA price policy* 

(3) How and when food is to be used, 

(4) Desired quality, 

(5) physical condition for storage. 

No matter how cheap the purchase price is, unless the product can 
be sold profitably it should not be purchased. The food business is a 
merchandising operation, and good merchandising would not include selling 
refrigerators to the Eskimos mA snowshoes at the equator for ''bargain 
prices, '' 

The quality buyer doesn't always buy the best and most expensive 
grade of any one item. He does buy the best grade sold to fit the need. 
For instance, you should buy choice tomatoes for stuffed tomato salad; 
but you should not buy grade "A" tomatoes for stewing. 

Sometimes when meat prices are high, the difference between 
Good and S. Choice may be 300 a lb. In this case, it is worth an in- 
vestigation to determine whether or not you can use the Good grade of 
meat. 

The manager who boasts that he buys only top grades is not 
necessarily a good manager. He may easily enough be boasting 
over needless and wasteful expenditures. 

The United States Oovemment defines specification buying as 
merely the utilization of well defmed particulars in the purchasing of 
merchandise. 

Specifications must be selected with care. If used effectively, they 
will provide uniformity and consistency in your purchases, and thus help 
you maintain the food cost desired in your establishment. 
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The specifications eurifentiy in effect should be distributed to the 
various purveyors for their inforniation smd use. Such specifications 
should also include delivery information and conditions. 

Your receiving clerk should have a set of specifications readily 
available when he Inspects incoming mechandise. Effective specifica- 
tion buying requires receiving by specification as well as buying by it. 

In buying by specification, just as in other procedures, purchases 
must be made at the most favorable prices obtainable through com- 
petitive market quotations, ^ 

Do not be misled by some unit prices* For example: one hamper 
of green beans may weigh 30 lb and another that is quoted for a few cents 
less may only weigh 25 lb. The logical thing to do in a case like this 
is to specify either the 28-lb or 30-lb hamper, and the approximate 
maturity of said beans, along with other applicable data, 

Specifications must be followed consistently to be effective. The 
full value of a set of specifications depends on how and with what accu* 
racy they have been developed. 

To illustrate, here is a well- written, detailed specification: 

Beets, sliced 

Famcy Grades New York locality 
Slice dimensionsi 2i inches in diameter 

I -:uiGh thick 

Dark red color, free of blemishes, broken slices, and end cuts. 
Texture: Tender and succulent 

Drained weight: 4 lb 10 os. Net weight: 6 lb 10 oz. 

To be more specific, we will look into specification buying as re- 
lated to meats « Know what you want and make up a detailed specification 
for each meat item, When a salesmim calls on you, aU you have to do is 
take out your specification Ust Bnd check it agalnat his products. After 
a while, the dealer will have a specification list and you omn order your 
merchandise by telephone. 

The purchasing specification form wUl help you control your quality 
and your purchases by setting a standard of legitimate cuts aiid other 
measurements that will give you uniformity in yields. 
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First, you must deeide on the grade of meat your nieaa usee. You 
can rely on the Govemment grades or study up on the grading factors 
yourself. 

In buying ribs and short loins, look for and accept cuts that havei 

(1) Marbling In the ends, (marbling is a quality in meat determined 
by the color of mlrture of lean meat with fat), 

(2) Fat cover not in excess of 1/2 in, 

(3) Buttons (well-formed ends on rib bones). 

These three things will give you flavor m your roasts and steaks. After 
you have obtamed the desired fine flavor, consider yield. Yield cornea 
with conformation. Look for tlucknesa in the eye ajid end portions. 

The eight u,j^, beef grades are: Military grade code 



(1) 


Prime 


(1) 


Grade A 


(2) 


Choice 


(2) 


Grade B 


(3) 


Good 


(3) 


Grade C 


(4) 


Standard 


(4) 


Grade D 


(5) 


Commercial 


(5) 


Grade E 


(6) 


Utility 


(6) 


Grade F 


(7) 


Cutter 


(7) 


No military grade 


(8) 


Canner 


(8) 


No military grade 



In the prime and choice gradea, only the steers and heifers of the 
beef-bred type are allowed. The Good grade includes well flJiished cow 
of the beef-bred typej but excludes aU. dairy^breed types. 

Conformation , Conformation applied to the carcaas, side or cut. 
Actually it is"~tiie ratio of meat to bone, general build, form or shape. 

Finish, Finish refers normally to the finish on the outside of the 
carcass^ but it can and does mean finish on the inside, and distribution 
of fat. 

Quality . Quality refers to the color, texture, and firmness of lean, 
and character of fat and bone. 

In grading beef, the Government grader allows points for 
each of three factors I conformation, finish, and quality. For 
examples 
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Conformation 


(1) 




0-14 




(2) 


Thickness 


.0-14 


Finish 


(3) 


Excess fat or deficient fat 


. 0-14 




(4) 


Color of fat 


. 0-14 




(5) 


Marbling 


. 0-28 




(6) 


Color of lean 


.0-14 


Quality 


(7) 


Color and hardness of 








bones 


. 0-14 






Total points , . 


, 0-112 



A prime carcaaa would get 28 points on marbling auid 14 points on 
each of the other six factors. You may add these and find the total of 
112 points for Prime grade. The remaimng six grades are graded 
accordingly. The variations are as foUowst 



Points 



Grade 


Max 


Min 


Prime • 


112 


• 96 


Choice 


95 


80 


Good 


m m 9 m m * 9 T9 


64 


Standard . « • 




48 


Commercial, . ^ 


4*7 


32 


Utility . i i i » 


31 


16 


Cutter m 9 m » 9 m 


m m » » * 9 9 13 


0 


Canner* *• «* 


» m m 9 • 9 * 10 


0 



Packers^ brands . Packers' brands compare with Government grades 
somei^hat as follows: 

Table 4* Comparison of Govemment and Packers' brands 



Gove ram ent 
equivaient 

Prime • . * 
Choice , , * 

Good .... 

Standard^ , « 

Commercial. 



Govt Packer 
symbol symbol Armour Cudahay Swift 

Star Puritan premium Certyied 



Wilson 



A 
B 

C 

D 

E 



1 
2 

3 

4 
5 



Quality Fancy Select Special 
Bm^et Cud^ay Arrow Leader 
None None Smco Wilsco 
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In drawing your specifications form, remeraber to list the amount 
on hand, portions, and amount to order, specific meat measurements, 
and weights of each item. It would be wise to allow space for three 
quotations on your specification form. 

Your specification chart for veal and pork will be similar to this 
one. A knowledge of meat cutting, although not essential, will help 
you develop your pork and veal specifications. Remember veal dresses 
approximately 56%. Pork is sold by wholesale cuts. You can draw up 
any kind of a specification by using this chart as a guide. 

Seafood is always m demand and a thorough knowledge of purchasing 
seafood is a must for a buyer in any type of food service activity. 

Some of the things to remember when buying fish include; 
(1) Color 



(2) Eyes 

(3) Gills 

(4) Odor 

(5) Texture 



Good fish have a shiny color and a 
bright color for that variety. 

1<hg eyes should be transparent and 
bulging. 

Gills should be closed. Qpen gills 
denote stale fish especially if a grayish 
or yellow filament is present. 

Strong odor indicates bad fish. 

Flesh should be elastic and firm. When 
pressed, the flesh should spring back. 
Slimy skin indicates stale fish. 



Some of the popular fresh water fish are blue pike, brook trout, 
lake smelt, lake trout, pickerel, whiteflsh, yellow perch, yellow 

te. 



You may buy your fish in the form of fillets, ready to use, dressed 
with heads on or off; or the round (whole fish) with the entrails in. 

■ You can find out when these fish are abundant and, after completing 
chapter 4, you can use your portion and cost control system to arrive 
at the beat size for your purpose. We will go into portion control in 
chapter 4. 
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In drawing up your specification form, be sure to include: 

(1) A list of popular or best sellers, 

(2) The months in which these best sellers are available. 

(3) Manner of dressing* 

(4) Size. 

(5) Form of delivery, 

(a) Chilled and on ice. 

(b) Solidly frozen. 

When you purchase clams in the shell, be sure they are alive. To 
determine this, tap the shelL Soft clams will pull in their necks while hard 
shells will close up tightly. Clams have the following minimum diameters: 
Small clams, 2 Inchesj medium clams, 3 inches; large clams, 4 Inches, 
The hard clam is prefered for chowders because of Its characteristic strong- 
er flavor. 

SmaU clams are referred to as "cherrystones'- and are suitable for 
eating in the half sheU. 

Surf clams are used mostly for bait Md sometimes for chowder* 
Surf clams are usually gritty but can be used in clam broth and cock- 
tails if salt is added to counteract their sweetness* 

When buying crabs, look for a weight of 3 pounds per dozen or 
better. There are about 100 crabs per bushel* ^ 

Crab meat is cooked, chilled, and sold by the pound according to 
the part of the body it is taken from. 

Japanese crab meat is better in appearance than, but lacks the 
flavor of, the domestic product. 

Lump meat comes from the large muscles that operate the back 
fins. Sometimes it is referred to as "Back Win, " It is white and con- 
sidered the best grade. 

Flake meat comes from the remalntag part of the body mnd Is Blmo 
white. 

Claw meat is the meat from the claws. It is dark colored and not 
very popular. 
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Body and leg meat is taken from both body ^d legs and is pinkish 



m color. 



Caimed crab meat grades are: 

Fancy 
Choice 
Passed A 
Fair 

Lobster may be purchased live, boiled, or canned. Almost an of 
the lobsters sold to America are alive. They are kept alive in "Live ^ 
Cars" and are removed according to the market demand. 

Practically all of the caimed lobster sold in the United States is 
imported. 

Oysters are sometimes referred to as the names of the beds from 
which they are t^en. For example: 

(1) Bluepoints 

(2) Cotuits 

(3) LjTOihavens 

(4) Saddle Rocks 

(5) Sea Heaven * 

The limit or maximum to allow for bad oysters is 3%, A legiti* 
mate barrel of oysters will hold 3 bushels. Some barrels hold only 
2f bushels while others hold as much as 3t bushels* Investigate 
before deciding which barrel to buy. 

Oysters should be plump, weU shaped, gelatinous <but not watery), 
and slimy. 

It is best to buy oysters by the number per gallon. Sometimes the 
terms -'counts, "selects, " etc. , are interpreted erroneously in certain 
localities. Federal grades and specifications are as follows: 



Federal 
grade 



No. per gallon 



Grade A 
Qrade B 
Grade C 



130-200 
200-250 
250-300 
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The commercial d#ii|pation varies, but is fixed somewhat along 
these lines: 



Commarical 

deeigiation No. per gallon 

Counts * 150-200 

E^rtra Selects • 200-250 

Selects . . 250-300 

Standards 300 and over 



A bushel of oysters win yield about 1 gallon when shucked. 

Shrimp of good quality must always be greenish- gray and firm* 

The sizes for shrimp are c^vided as follows: 

Shrimp size No. per pound 

Jumbo 15-20 

Large 21-25 

Medium , . • 31-42 

Small , . . , 43-65 



When you purchase shrimp, make sure you get the correct type for the 
intended use* Fresh shrimp requires a lot of work in preparation. But, 
you can't serve a shrimp cocktail if you buy breaded frozen shrimp. 

Canned seafood and salt water fish are popular items with many 
patrons. It is advisable to consult the United States Department of 
Agriculture (U, S* D* A.) retirements* For instance , bonita 
yellow tail fish are not labeled as tuna by U, S, D* A, rultag. 

Poultry is an item you will have to be very careful in purchasing. 
Learn the important points in poultry buying from tables 5 amd 6. 
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Table 5, Points to Look for in Poultry Buying 



Accept 



Reject 



Young 

Wide braaat 

Full fleshed 

Short, stocky lega 

Pliamp body 

Soft, tender flesh 

Perfaot akin and fleah 

Wall dreaaec? 

Dry*pickad or s^miacalded 



Old 

Narrow , orooked breast 

Poorly flashed 

Long, thin legs 

Poorly flashed 

Tough , muscular flesh 

Torn skin, bruised flash 

Poorly dressed 

Scaled at or over 170^ F 



Soft, glossy skin 

Forzen or fresh hard^chilled 

Clean body 

Clean vent 

Clean head 

Clean feet 

Empty crop 

Fresh hipa, legs and body 



Dry , discolored skin 

Packed in ice 

Dirty body 

Dirty vent 

Dirty head 

Dirty feet 

Feed in crop 

Green hips, legs, and body 



Indication 



Table 6. How to Tell Young Birds from Old Birds 



Young 



Old 



Skin 


■ • 1. 


Soft, glossy 


Feathers 


^ • 2* 


Few pin feathers 


Breast bone * 


* * 3, 


Flexible cartilage 


Feet \ . * 


, , 4, 


Soft, smooth 


Lags , , 


. . 5, 


Short and soft 


Spurs ■ 


6* 


ioft, short 


Neck 


7, 


Smooth 


Clai^rs 


^ ' S, 


Short, sharp 


Wings ' ' 


* * 9. 


Joints yield 



1 , Coarse , dark 

2, MostJ.y long hairi 

3, Harci and bony 

4, Hard and rough 

5, Scaly 

6, Hard and long 
7 * Rough 

8* Long, dull 

9. Joints stiff 
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ii 2i lb. 8 to 10 weeks old, (Either 
sex) 

2i 3f lb, 14 to 20 weeks old. (Either 
sex) 

Over 3i lb, 5 to 9 months old, (Either sex) 
The stage of maturity between Roasters 
and Cocks. 

Mature male birds of any weight, with 
dark and toughened flesh. 

Unsexed male birds weighing over 4 lb. 
usually 7 to 10 months old, with soft and 
tender flesh. 

Mature female birds of any weight or age 



U, Special or U, S, Grade A- --Commercially Perfect speci- 
mens of any class, 

U, S, Prime or U, S, Grade B----The second highest grade of 

poultry, 

U. S* Choice or U, S, Grade C----The third highest grade of 

poultry. 

in you ? specifications for poultry of any kind, remember to specify 
the method of plucking. The three methods commonly used are: 

(1) Scalded, Poultry that has been immersed in scalding 

hot water usually at a temperature from 
170- F to 180^ F. 

(2) Semiscalded, Poultry that has been plucked by immersing 

in hot water, usually at a temperature from 
125^F to 130*F* 

(3) Dry plucked. Poultry that has been plucked without 

wetting the featiiers. 

'finishing, in terms of poultry, refers to the t^^e of feed that has 
been used to make the poultry more appetizing mnd juicy. 



Classes of chickens . 
Broilers 

Fryers ------- 

Roasters 
Stags 

Cocks - -- -- -- - 

Capons - - 

Fowl 

U. S* Grades of chickens. 
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Milk^fed poultry has skin and nesh bleached by milk that is fed with 
the ration. The flesh ii softened by fatty deposits throughout the con= 
nective tissue. The usual period of time for milk feeding is from 6 to 
10 days. 

Gr ain- fed poultry does not show evidence of mim feeding. 

In purchasing poultry, you must specify the manner of dressing 
and delivering. 

Freeh dressed poultry is poultry that has been hard chilled or 
frozen. 

Fresh hard-chilled poultry has been hard cnilled or froi^en and shows 
no deterioration from freezing, and has not been held at low temperatures 
for more than 60 days. 

Storage poultry has been held at low temperature for more than 
60 days! Storage chickens shouJd be checked for freezer burns, evidence 
of thawing and ref reeling, etc. 

Eggs should be bought by grade. 

First, regardless of grade, there are some thmgs to watch out for 
in buying eggs: * 

(1) The yolk should be well centered and only slightly mobile* 

(2) The white should be clear aiid free from spots. 

(3) The shell should be clean, sound, and normaL 

(4) Large eggs should weigh 24 ounces per dozen (average), 

(5) Medium eggs should weigh 21f o% per do^en (average). 

(6) Small eggs should average 17 oz per dozen. 

You will have to decide which grade is proper for your mess. Make 
yourself thoroughly familiar with the specifications and weights so that 
you are sure to get your money^s worth. 

When you breiJc an egg, look at the inside of the egg, at the "air 
cell, " If the skin is the si^e of a dime, that egg is fresh; if the size of 
a nickel, it mdicates staleness; if the size of a quarter, it indicates a 
very stale egg. 
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Eggi are a hifh-profit item, and at least one egg dish should appear 
on the nienu every day. 

Butter, like eggs, is a highly perishable product; you should pur- 
chase it as you need it. Two days' supply of table butter should prove 
sufficient. Cooking butter could be purchased in weekly supply, that 
is, if sufficient savings result from the larger purchase. Print butter 
has been proved very successful and on the whole is less wastefuL 

Goveimnent grades and trades names for butter . The U, S* score 
grade of a lot of creamery butter is expressed in terms of an official 
U. S. score using whole numbers only. The S. score grades are 
from U. S* score 85 to U. S. 93 score inclusive. For example: 

92 score and up - -- -- -- -- - — ^ ^ ^ Extra 

90'91 score - — ^ ^ ^ - — — Standard or Extra 

88-90 score - First 

84-88 score — ■ ^ ^ — ^ ^ Second 

MiUc should be delivered daily and stored in a separate refrig* 
erator as it is very susceptible to picking up flavors from other foods. 
Use only grade *-A'' pasteurised milk* Use either single-service 
containers or authorized bulk dispeMers* Do not allow milk to 
accumulate in your refrigerator. If you find that you have an excess 
on hand, call your supplier and either reduee or cancel your next 
delivery. Also make sure that all of your dairy products are deli- 
vered in a refrigerated vehicle. 

Milk and cream ahould be tested for specific butterfat require- 
ments. The butterfat content differs in many States according to local 
legal itandarda* 

Good drinking milk CGrade A) should contain at least 4% butterfat, 
which means that 4 pounds of butterfat is contained in every 100 pounds 
of whole milk. 
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When you buy cream, specify the amount of butterfat you want. 
Do NOT use such indefinite names as 'light cream, " ''whipping 
cream, '' and so forth, when ordering. 

Your local Board of Health or Camp Veterinarian (in camps where 
one is available) will give you the grades that are standard in your lo- 
cality. The grades of cream are sometimes known as* 

Butterfat 
content 

Light 18% to 20% 

Medium . 21% to 30% 

Heavy . , 31% to 40% 

Extra heavy . 41% to 50% 



The only way to determine the quality of cream is to accurately 
test it. Thickness of cream does not always indicate quality. Pasteur 
ized cream will thicken with age, especieUlly on the top of the can. 

Cream for whippmg should contain at least 32% butterfat. 

To decide what grade of canned fruits ajid vegetables you ought to 
purchase, you should take into consideration these factors: 

(1) Character of liquid (8) Finish 

(2) Uniformity of size (8) Flavor 

(3) Absence of defects (10) Color 

<4) Degree of rnaturity (11) Appearance 

(5) Absence of odors (12) Style 

(6) Texture (13) Type 

(7) Consistency (14) Density of syrup 

Most fruit items are packed in three grades, called: 

Choice Standard 



Most canned vegetables are packed in three grades , called' 
Fancy Extra Standard Standard 
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There are exceptions to this general rule of packing canned foods 
in three grades. Some well known and impprtant items packed in only 
TWO grades are^ 

Apples Beets Sauerkraut 

Applesauce Carrots Spinach 

Asparagus ESP cherries Sweet potatoes 

Pork and beans Grapefruit juice Tomato catsup 

Kidney beans Okra Tomato juice 

The can Bizmm m which foods are regularly and commonly packed 

are: 



Can si^e 


Quai 


4 oz 


4 o^ 


Buffet 


8 0^ 


Picnic 


11 QZ 


No. 1 Tall 


16 oz 


No, 2 


20 oz 


No, 2i 


30 oz 


No, 3 


3S oz 


No, 5 


52 oz 


No, 10 


109 oz 


No, 12 


128 oz 



You will be primarily concerned with can sizes Nos. 2, 3^ 5 
and 10, 

A general suggestion may be made at this point, Don^t be too sure 
that it is economical to buy the lower priced grades without careful In- 
vestigation. The Mghast quidity tomato puree is almost always the 
cheapest to use, even though the cost is almost always higher. 

Become famUlar with the qualities represented by, and usually 
sold under, the various brands of each wholesale house« Close Federal 
standards for fresh fruits and vegetables have not developed as rapidly 
as other types of grading because it was thought that under past methods 
of distribution the sale of produce by grades was impractical due to the 
very rapid changes In quality and the many stages of handling. 

Today there are great advances being made in storage, packa^Lngj 
and transportation methods. These advances call for standards In the 
great volume of produce. 
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The number of grades varies with the produce, Fruiti are graded 

(1) U. S- No. 1 

(2) U. S* Combination 

(3) U. No, 2 

(4) Orchard Run 

(5) CuU 

Most vegetables are graded as^ 

(1) U, S. No. 1 

(2) S. Fancy 

Some of the oommon charactertstics used in grading fresh fruits 
and vegetables are: 

(1) Amomt of decay <4) Degree of maturity 

(2) Injury or damage by disease (5) Flavor 

(3) Injury m transit <6) Te^rture 

Fresh fruits and vegetables should be purchased only as reqtilred, 
because they have short life in storage due to their high water content. 

If you are fortunate enough to be near a large city, you wiU have * 
no difficulty in obtaining quotations from three or four desd^ers. In 
smaller cities, you may be able to receive only one or two quotations. 

A regular routine should be established for receiving price 
quotations from dealers, A suggested routine would be to call the 
dealers in the afternoon and get a price on all requirements for the 
following day. After you have the quotations, you may go to the market 
and pick out the merchancMse or place an order by telephone. 

In order to check this market quotation from the dealers, wise 
buyers make use of other professional sources of market information. 
Federal and local government releases with litformation conceralng 
commodity food prices and other valuable data appear in daily news- 
paper and in mMled news letters. In addition to tMs, local trade sheets, 
radio programs, and commercial market reports give much useful in- 
fo arm ation. 
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Fresh frozen vegetablee and fruits . These frozen items are be- 
coming more and more popular each year because they take less space 
to store, less labor and less time to prepare, have more eye appeal 
and, in most instances, cost less per portion, (The cost of fresh non^ 
frozen items is generally greater because, when you prepare them for 
cooking, you lose 5% to 50% of their gross weight; also they generally 
require less cooking time, hence they evaporate less. ) A good proce- 
dure in purchasing frozen vegetables is to obtain two groups of samples 
of each vegetable from the several -'name'' brands, From the first 
group of samples, cook one of each brand and test for tenderness, 
color, flavor, etc. From the second group of samples, thaw one of 
each brand and check drained weight for yield. Sometimes the highest 
priced pack will yield the lowest cost per portion. In using this proce- 
dure, remember that each brand will run uniform for the entire farm 
pack of the season, but no two seasons will run the same in quality; 
therefore, you should repeat this procedure each season at the 
beginning of each new farm pack. 

Salesmen . Ninety- nine per cent of the salesmen who will visit you 
are hard-working, honest men, and specialists in their field. Cultivate 
their friendship and cooperation, but be business-like and do not let 
them take up too much of your time, which should be spent on more im- 
portant matters. 

You should limit salesmen's visits to one day each week. If they 
grumble, merely e^laln that their visits are welcome but that' you just 
do not have time to see them every day. Always see that the salesmen 
get credit for your purchase. 

Summary. In this chapter we covered procedures generally used in 
purchasing subsistence Items for a food service activity. We particularly 
stressed the necessity of setting up specific procedures for the procure- 
ment of meat, seafood, poultry, dairy products, canned fruits and vege- 
tables, and fresh fruits and vegetable s. 

In order to successfully purchase the items mentioned, we found 
it necessary to develop a specific set of specifications to fit our particular 
needs. We compare Government grades with standard trade names to 
help us do this. 

We mentioned the food buyer's routine and stressed the fact that he 
should check all major deliveries. While he should not be responsible 
for every count and weight (his receiving clerk will do this), he should 
make certain that the quality ajid specifications of the received mer- 
chandise are in accordance with that ordered. All the effort put into 
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make certain that the quality iJid specifications of the received mer- 
chandise are in accordance with that ordered. All the effort put into 

34 
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Chapter 3 

FOOD COST CONTROL 

This chapter covera Food Coat ControL From it, you should 
learnt 

First, how to maint^Ji a daily food cost control. 
Second, how to maintain food cost control records. 

The operation of a mees or club, whether large or Bm^\ requires 
that supervision be exercised over purchasing, receiving, storm^^^ 
preparation, and serving* 

Your supervision consists of a system of controls. The number 
and extent of these controls denote how much supervision is being main- 
tained* 

Throughout all this manual, you wiU hear the word "contror' used 
many, many times, perhaps so much that when you think of any phase 
of the operation of a food concession, no matter how small, you will 
automatically think of "control, " 

It would be well if your controls were as sensitive as a Geiger 
counter responding to radiation. Any activity, any change in your 
operation, would be reflected in j^ur controlling records. 

Profitable operation depends on thorough analysis of all of the 
business* 

A good controlling system is divided into nine categories: 

(1) Purchasing 

(2) Recalvtag aJid inspection 

(3) Portions 

(4) FoiTOUla cooking 

(5) Pricing 

(6) Daily food cost system 

(7) Dally food consumption record 

(8) Dally analysis of sales 

(9) AccQimtlng 

All these eategorlea of the control system will be discussed in this 
chapter. 
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Chapter 1 covered menu pricing and planning; and chapter 2^ pur- 
chasing procedures. The present chapter (3) deals with the various 
aspects of a food coat control system. 

In food cost control, always use percentages. Well, nearly always. 
The lone exception might be in the following storyi It seems that a 
certain employer dispatched three women to cook for fifty men in a 
lumber camp. He gave instructions that It would not be necessary to 
furnish a detailed analysis of the food cost, all that was required was the 
cost percentages. 

They submitted the following report- After one week operation; 

*'2% of the men married 33 ^ % of the women, " 

With that lone exception, perhaps, you should always base the final 
analysis of your food cost control on your percentages. Percentage 
analysis is the most accurate means of studying your overall operation. 

It is easier to use percentages as an index than the actual figures. 
The reason is very simple: Your actual figures will vary^ whereas 
your percentages remain constant. Your total sales from one month to 
the next may vary several hundred dollars, while the percentages should 
remain stable; that is, if your controlling system is successful. 

As an example; suppose that the totals of your summaries of operations 
were as follow^^: 



June July 

Income. , . $5,100 $6,375 

Food cost . . . 2, 040 2, 805 

Payroll . . . , 1, 275 1,486,25 

Other e3£penses 1,530 1,848,73 

Net profit 255 25S 



From these summaries of operations you know that your total sales 
were $1, 275 more In July than in June, but upon further analysis you find 
your net profi t remained at exactly the same figure. 

By looking at these two sets of figures it Is very difficult to determine 
the reason your net profit remained the same* If your total sales is in- 
creased, your other expenses may be increased. 
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Bv using percentages of the operating costs, you may reach this finai analysis: 



June July 



Income 

Food cost , . ^ 
Payroll . . . . . 
Other expenses 
Net profit . = . 



$5, 100 100% $6, 373 100% 
2,040 40% 2,805 44% 

1 27 3 25% 1, 4B6. 25 23% 



0 



1,330 30% 1,848.73 29^ 

235 5% 255 4% 



By using percentages, you can easily see why your profit remained 
tne same. You find: 

Inc rease or 
dec rease 
In June In July July over June 

(1) Food cost amounted 

to ...... . 

(2) Payroll amounted 

to ^ ^ ^ * * 

(3) Other expenses amounted 

to . . * * * . ^ - * * * 

(4) Net profit reiulting , , . 

Comparing these summaries of operations, you find your food cost per- 
centage has increased 4%, your payroll decreased 2%, other expenses 
decreased 1%, and your net profit was reduced by 1%* 

So you see that the food cost alone was responsible for your de- 
creased profits, A good food cost controlling system would have de- 
tected this rise in the food cost percentage as soon as it began to de- 
velop. 

Food cost control does not mean buying the cheapest food items 
and serving substandard portions at a high menu price. 



40% 


44% 


+4% 


25% 


23% 


-2% 


30% 


29% 


-1% 


5% 


4% 


-1% 



Food cost control is, in fact, just the opposite. It means buying 
the best quality smd serving a standard portion at a marginal menu price . 
Profitable operation stems from your VOLUME of business. In order to 
know what your food cost should be you should know the percentages of 
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A general average would be the following: 



Food item 


Food cost dollar 




(percent of) 


Meats 


« - - . 24,0 


Poultry 


- - - - 12,0 


Seftfood - 


^ ^ - - 8.0 


Produce * — ■ ^ ' ^ — 


— - - - 17, 0 


Potatoes — ' ^ ^ ^ 


2.0 


Eggs 




Butter . ^ ^ ^ ^ ^ ^ — ^ ^ 


5.5 


Milk and cream * — — - 


5, 0 


Coffee and tea 


2. 0 


Groceries * — ^--^ . ^ ^ ^ 


- - - - 11.0 


Ice cream — — ^ ^ 


- - - - 2. 0 


Pies and cakes — ^ ^ — ■ ^ 


3. 0 


Bread and roUs „ ^ ^ ^ ^ 


- - - - 3. 0 


Cheese — ^ ^ ^ ^ ^ 


- - - - 1.0 




100. 0% 



Remember^ this is merely a general average and, of course, it 
wiU vary from one eating establishment to the next* You can make up 
your own percentage food cost dollar chart: however, your expenditures 
should remain about the same once you have established these percentage 

A simple daily food cost system is to maintain a form with a column 
for each division of your food cost dollar or perhaps more depending how 
extensive you wish to ma^e this breakdown. The greater the number of 
individual items on your daily food consumption record, the tighter the 
control. 

Each morning take your requisition slips (or the particular method 
your storeroom uses to issue food to the various departments) and enter 
the amounts of each of the food items on your dally food consumption re- 
port. Such a daily account wiU enable you to discover immediately any 
sudden increase in the amount of food being used. 
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With the same basic menus and normal turnover, the amounts of 
food should remain about the same. If you notice an increase, check 
for the following causes: 

(1) Portions too large 

(2) Standard formulas not being used 

(3) Overpreparation 

(4) Excessive waste 

(5) Pilferage 

Any of these five can cause your profits to disappear. Each of these 
factors is equally Important, 

Here is a sample of a daily consumption record: 



Table 7. Sample Daily Food Consumption Record 



Day 


Butter 


Milk 


Cream 


Cheese 


1st ... . 


12 lb 


50 (k pts) 


2 qts 


2 lb 


2nd . , . 


11 lb 


48 pts) 


2 qts 


3 lb 


3rd ... 


14 lb 


52 (i pts) 


li pts 


2i lb 


4th ... 


17 lb 


50 (i pts) 


2 pts 


3 lb 



By maintaining a simple record such as this, you will have a 
clear insight into the amount of each food item being used. 

For Instance, you can see on the 3rd day the amount of butter you 
used suddenly jumped 3 pounds from the previous day and on the 4th 
day jumped another 3 pounds. In two days your batter consumption 
increased 6 pounds. This is a warning signal. Apparently the volume 
of business did not increase because the other items remained about 
the game, so evidently there has been mismanagement in some phase 
of the operation. 

Now l^t*s consider those five causes of food cost increase listed above. 

First, are dining room personnel serv^ing the proper portions. Or, 
is the cook using butter instead of oleo for frying breakfast eggs? 
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Second, are your itwdard formulas being followed? This may be 
the cause. It may be that the chefs are using too much in their prepa^ 
ration. 

The third and fourth causes seem unlikely in this partiQular inetance* 



The fiLfth cause to consider is pilferage. U you have ruled out all 
the other possibiUties^ tMs of course would be the factor to investi- 
gate. Butter is^^ item as well as a small^sized item. It 
certainly would not bf who is bent on stealing, 
to devise some means of taUng this item. It may be carried out in a 
soiled uniform or even, in a pocket or purse. 

Pilfering is ttie most dUficult "leak" to stop and there is no absolute 
solution to it, Boweverj tibere are certain measures you can take that 
wiU reduce and dls0our^# p^^ 

(1) Keep aU storerooms w^d reefers ^ 
K^m ki^QW keys when not in use« 

<3) ^^Ddn4 aUdw^^i^ persons to enter the storerooms. 

(4) DonH aUow bun^es to be carried from the mess without 
proper authorization, 

<S) Chuige keys to the storage facilities, especially when you 
change storeroom men. 

There is one other faator which you prabably will not have any con- 
trol over and that is the layout , A ve^ good layout would be one that 
had all the storage area located togetter In the rear of the buUd^g so 
that at nl^t the whole rear of the building could be locked off from the 
rest of the buUdtog. 

As It has been stated before by some very wise person: 

25% of aU people are honesty 2S% of all people are dishonest, and 
the rema&ing 50% are as honest as you keep them. Whatever the cause 
of your food cost Increase, it should be reflected In ^ur Didly Con- 
sumption Record. 

The neatt step in your control procedure is the Daily Analysis of 
Items teld. Your cashier must be trained to perfonn part of this job^ 
which consists of taking ^ur day's menu and keeptog a t^y (right on the 
menu) of each item that was sold. 'The next day you or your food super- 
visor should enter these figures on your record. 
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A ricord for your daily analysis ihould look something like tablt 8* 



Table 8. Sample Daily Analgia Record of Items Sold 



Day 


T-bone 


Fried 


Roast 


Shrimp 


Cold Plate 




steak 


chicken 


beef 






1st . . . 


14 


22 


22 


40 


IB 


2nd. . , 


16 


19 


25 


36 


20 


3rd . . , 


12 


20 


30 


42 


28 


4th .. . 


18 


17 


24 


39 


23 


5th .. . 


18 


21 


28 


41 


34 



Your daily aniiysis record figures wiU supply you with some very 
helpful formation. From these figures you should be able to determine: 

(1) Hew well each menu item is selling* 

<2) If your food cost dollar percentages are well distributed, 
(3) Whether or not your portion control measures are being 
carried out. 

If a certain Item is not selling well, it would be advisable to elimi- 
nate that item from the menu until you could determine the reason. 

Perhaps your analysis of these figures will show that poultry dishes 
are very popular among j^ur customers. H so, adjust your food dollar 
percentage to allow more for this item. 

Your portion control can be very easily checked on the basis of 
your daily analysis figures. Let us for example consider the "T-bones, " 
Your daily analysis for the fifth of the month (table 8) shows you sold 
19 orders. Y^ 70 portions were on hand. Upon 

inspection ybti find that you have 49 portions In the freezer. 

It doesn't take an adding machine to discover that if you started 
with 70/ and sold 18/ that you should have 81 left. 

On the basis of your flndlngSj you have a shortage of 2 portions. 
You pay $.90 each for these portion-cut "T-bones, You may think this 
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U insi^ificant, but tiili is not the point! The question is: WHERE 
AND HOW DID THEY GO? Find out if you can and takt correetive 
meaiureSt^^ Perhaps someone made an error in mathematicsj you 
cannot ainrord these errors. 

At this point, you may toink that these records and reports are 
going to consume quite a bit of your time. At first they wiU, but after 
you have established yourself 5^u will Just about be able to tell at a 
glance when something seems out of line. 

Your final daily record will be your food cost account. This 
may be elaborate in form, or can be simple as illustrated in table 9. 



Table 9. Sample of Final Daily Record of Food Cost 



(1) 


(2) 




(4) 


(i) 


(S) 


(7) 


C8) 


0) 


Date 


Dirsct 
anues 


Stort* 
raen 
liioeg 


Total 
Qcmt 
todgj 


Total 
Odit 

to 
date 


ia]@s 
to^y 


Sales 
to 
^ta 


Fereent of 
eost todaj 
to mlmB 
today 

(4) + (6) 


aogt to da£ 
to sales 
to date 

(5)^(7) 


Aug 
Aug 

Aug 3... 


$200 
180 
210 


ISO 
40 
70 


$260 
220 
280 


1260 
430 
760 


$475 
430 


$47i 
905 
1*433 


54,7% 

51 

53 


54.7% 

53 

53 



The above form Is very simple; the posslbiUtles of enlarging this 
record are almost countless* This form gives us the vital iirformatlon 
which we should keep daUy. To e^laln table 9: 

Column 1 , The date. 

Column 2> The daily total of direct purchases, (Direct purchases 
are ^ food items which are received mnd issued directly to the kitchen 
or pantry. All other food items are stored for ftirther use. ) 

Column 3 , Items that are Issued from the storeroom to the using 
department are charged out as storeroom Issues, 

Column 4 , The total amount of food cost for this day. Direct 
purchases are added to the storeroom Issues for this figure. 
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Column The total food cost to date. The figure you enter In 
this columnris a cumulative total of all previous days in the month. Thus, 
the figure on Au^st 3 includes the total food cost for Aufust 1. August 2, 
Md August 3, For the first day of August there is, of course, no pre* 
vious figure. 

Column 6 . The day's total sales. 

Column 7 . The total s ides to date. An accumulative total. The 
figure in column 6 is added to the previous figure in column 7 and the 
total is brought forward on this 1 le. 

Column 8 . The relation of your food cost to your sales e^resaed 
in percentage. To arrive at this figure, divide figure in column 4 by 
fl^re in column 6^ Md enter result as a percentage in column 8. 

Column 9. The percentage of your food cost to date to sales to 
date. To obtain, divide figure in column 5 by figure in column 7, and 
enter result as a perc^tage in column 9, 

Figures ixi columns 8 and 9 will give you final food cost percentage 
analysis which is whether or not you are staying within your aUowwiee. 

If the analysis shows you are within your allowance then it means 
that your menu pricing and plarming has been successful, that your portion 
control has been carried out, that the standard formulas have been used, 
and that your entire food cost sj^tem is effective. 

If by analysis of your fmal figure you find that your percentage is 
not withto your allowed figure, then you must investigate your food cost 
control system to determ^e the reason. 

Cfe the basis of the figures on this sample form (table 9), it must be 
assumed that this operation Is based on a 53% food cost because this 
seems to be the prevailing figure. Now if 53% is not the operation figure 
you want, you have an an^ysis so you cm make adjustments. 

Summary : 

Food cost control is essential in food service activities. 

You have read the basic controls and the records to be kept. There 
are nine categortes of a good cQntrolllng systemi 



45 

139 



t9S 

(1) Purchaiing 

(2) Rac#lvlng uiapectlon 

(3) Portions 

(4) Formula eookmg 
<B) Fritiing 

<6) DaUy food eopt systtim 

(1) DaUy food eoniumptlon record 

(8) Elally mnilysia of sales 

(9) Accounting 

Most of thtsa controlUng proceduras are gone over in detail through- 
out this manual. 

Your final analysis will b# your percentage . The reason you use 
percentages is to astabllsh a standard for comparison. 

Profitable operation means serving the beat quality food in standard 
portions at a fair menu price. This can only be achieved by food cost 
control. 

Eve^ eating establishment should have a food cost dollar break- 
down which is nothing more thBn the percentages of the various food 
items that m^e up your food cost. Your food cost dollar is directly 
dependent on the Ukes ajid dislikes of your customers. 

A daily consumption record should at least include all these items 
which go to make up your food cost dollar/ 

A daily consumption record will incUcate any change in the quan- 
tities of food which are being used. If these changes do not seem Justi- 
fied« you should investigate the following five causes of food cost 
crease: 

(1) Portions too large 

(2) Stwdard foxmulas not be:tog used 

(3) ^er preparation 

(4) EMcessive waste 

(5) Pilferage 

The dally analysis of sales is nothing more than the number of orders 
sold of each item on the menu* It shows* 
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(i) How wen your menu itemi are sellingj (2) U your food cost 
dollar ia accurate- (3) Whatiitr or not your portion control is betof 
carried out. 

On your food cost account, you should record your direct pur- 
chasai, itoreroom isauei, total coat for that day, total cost to date, 
food %^lmm tor that day, total food sales to date and, last but not least, 
the all-important food cost percentage* 

In all studlei and analysis of food cost controls, emphasie is al- 
ways placed on, 

(a) Knowing food costs. 

(b) Keeping accurate taventories of all foods purchased and 
used. 

(c) Keepmg accurate records of raw food costs, 

(d) Careful menu planning. 

(e) Using tested wd standardised recipes, 

(f) Serving standardized or maasured portions, 
(0 Buying by ipeciflcaUon when possible. 

(h) Checking food wastes, prelimtoary preparation, cooking 
losses J ud plate waste, 

(i) Figuring labor costs. 

Analysis of accurate food cost information enables management to 
detect waste, misuse, or theft of food. Also, when accurate food cost 
irformatlon is available. It can be compared with food cost in comparable 
operations or with food cost m the same operation over different periods 
of time. 
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Chapter 4 
PORTION CONTROL 

"The mm behind the steamtable can make or bre^ youl This ii 
an old familiar statement In the food business and bears a lot of truth, 
as we are about to discover In this chapter on portion oontroL In this 
chapter yiu will learn the Importance of portion control, how to obtain 
st^dard portions, and how to datermtoe tiia edible yield from foods. 

Suepassful food establishments are well aware of the Importance of 
portion control t The iuecessful food vendor spends hundreds. If not 
thousands, of dolUrs aimually In portion studies* The size of the portion 
must be right because the cost is controlled within the menu price. 

It Is strongly' recommended that you furnish your food personnel 
with a definite stift procedure for the serving of all food 

Items. This sta»6dard portion should be hand -lettered and placed 
near the serving area so that It can be easily checked by the chef and the 
servers. 

A fair portion size Is one that satisfies the majority of the customers 
and yields a reasonable cash return In accordance with your cost control. 

You are probably saying to yourself, "how will I determine a fair 
portion slzet'V 4 solution Is not easy to find. The answer must be deter* 
mined from your experience . from optalons of your customers, and from 
your knowledge of food cost. No matter what size portion you decide upon, 
you will always gat some complatots* But after you have taken tato consld* 
eratlon all pertinent factors , wd have stiwaiad your portion cost in relation 
to your menu price, you should establish a standard portion for each Item 
on the menu. 

This chapter deals with the Importance of portion control, how to 
obtain standardized portions , and how to determine edible yields from 
food Items. 

Portion control Is actually money control 1 You must control your 
portions to control your profits. The size must be right and controlled 
within the menu price. You should consider each portion as w Invest- 
ment In dollars and cents^. You must make a given percentage for a fair 
return. You would not tatentionally short -change your customers, yet 
you do this very thing whan you do not serve standardized portions* 
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You must QOMider your cuatomers' good will and aontinued patron- 
age* You would not give a regular ouitomer a small portion of food and 
cater to auiother cuatomar by giving him a large portion. Sometimes 
thla is done, not intentiorially, but through carelessness and lack of 
supervlalon. You can hardly expect a waitress on a limited salary to be 
intarasted In your profits if the prospects of a tip for herself is in the 
making. 

How to obtain standardized portions . M«iy of the large ehain-type 
reitauranti are servtag food with Ice cream scoops » whenever feasible. 
These scoops come in a variety of sizes and sell for a nominal price. The 
number on the scoop denotes the servings from one quart. Since a quart 
contains 32 liquid ounces, a No. *'8*' scoop will give eight orders per 
quart or approximately 4 oimces par scoop. However, don't try to portion 
everything with graduated scoops. Can you imagine the poor ^*eye-appeal" 
of a plate full of rounded mounds of food ? 

Mashed potatoes may be served with a scoop. The size of the scoop 
must be largely contingent on your selling prices overhead, and final per- 
centage. 

Whenever possible , foods should be portioned before they are placed 
in the steamtable . On the other hands bulk items such as roasts, meat 
loaf* baked macaroni, and spoon bread should not be cut because they 
lose moisture easily. Eliminate the need for keeping cooked foods in the 
steamtable for long periods of time ^ 

The slM of the serving plate has a definite bearing on the size of a 
portion t A moderatr^lze portion will look skimpy in a large dirmer plate. 

Mixed sandwich fillmgs should alio be portioned. Cheeses and 
cold meats are s liced at a prescribed thickness . 
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Desaerts are uiually portioned to order or are prepared as 
individual portions. Unless your volume is great, pies, cakei, 
puddli^s, etc. should be portioned and plated as required * 

With the use of ladles and standardized scoops, every type of mess 
have its own portion aontrol. The system will have to under con -' 
gtant gurvelllmnee . 

should a reeord of the quanttty of food prepared, then tabu* 
late thi^ seiyitgA on fee guest checks and measure and subtract the left^ 
overs ^ TOe^ result ^ the portioM yietdad . 

At times, if this prooesg seems too long and you honestly feel the 
process does not warrant the time «id effort, at least you can concen- 
trate on the expenaive item- -ME^ A good method is to keep the meat 
plates stacked 15 high Md keep ttils stack before the roast pan, with ex- 
plicit taiitTOatioc^ they be uied for roast onl^, Wien the stack is 
gone, keep a st«idby stack of 15 in the warming oven. Thus, toe server 
will only have to keep track of the number of stacks. The scullery men 
must be trataed tb stack the desired number of plates on the steamtable, 
warming oven, or wherever you decide is best for that particular stack. 

Paper souffle tfups are very inexpensive aiid provide aji efficient aid 
in portion control. Paper souffle cups come in assorted sizes. Good re- 
sults are obtatoed with 3/4 -oz cups for items like grated cheese and other 
condiments not normally included in table setups. 

The servers should be aware of the standard soup portion, which is 
approximately 7 ovmces. 

Tram your servers to keep the lid on the soup container. While being 
kept hot ready for serving, ooups evaporate at the rate of 38% per hour 
with the lid off and only 15% per hour with the lid on . 

Good soups are made of rich meat stocks and choice ingredients; they 
should be hMdled with care. Don't weriien them with water. You can 
avoid watar-weakened soup by adding the necessary amoimt of rich stock 
to restore the soup to its required stren^h, or by substituting a canned 
soup. 
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A small "portion" ieala (usually graduated In 1/4-ounce mere- 
menta) Is esstntlal to tratoim parionnal m the art of portioning, 
if you ms is t that they U0e this scale, they will soon develop a r#mark- 
abla aceuraey to this ikllL Even after they are trained, keep this 
scale handy to periodically "ipot-oheck" portions, 

^tony pieces of equipment are available today that will simplify your 
portiocdng problem. Such equipment (see table 10) is relatlvaly lne%p#n' 
live and will pay for itself in a short period of time. 

Table 10, Portlontog Equipment 



Equipment 



Ice cream scoops 
Pie markers . , . , 
Portion scales 
Electric slioer 
Layer cake tins « . , » . 



B . * ■ . 



Pie tins , « 
ILiadles ..^.....stt.i 
Custard cups 
Casseroles* dP*.»p.#. 
Pot pie dishes 
Portion cups (paper) , 



Size 



30, 24, 20, 18, 12, 8 
5,6, 7 cuts per pie 
1/4-02 graduations 
Assorted si^es 
9, 10, 11, 12 toches 

6, 7, 8, 8, 10. 11 inch 
1 o^ to 10 o^ 

3 1/2 oz up to 7 02 

4 1/2, 7, 10 02 
8 1/2, 8, 14, 17 02 
1/4 02 up to 8 1/2 02 



Price (approve.) 



$2.50 each 
1.00 each 
8.00 - 100,00 
100,00 - 300,00 
2t00 d02en 

1.00 do2en 
2.00 each 
2,50 d02en 
8.00 d02en 
4.00 do2en 
2,80 thousand 



The above is not complete and the prices are not stable but 
approximate , M«iy restaurant supply catalogs , as well as maga2lnes 
on food service activities , list complete portioning equipment and firms 
that selt it. 

/Tjb^ an idea^of ho^to figure portion sItos, you should know 

th^ iin^ stomach CM hold from 2 to 2 1/2 poimds of solid and liquid 
food Somto There iiv"on^ in a hundred" so If you give him a 

douBte pbriibii ;©r second helpings i you are better off 

than by filling your garbage ctts with food left over on the other 99 plates. 
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Remember, also, tiiat if you flU up a customer on the expensive mato 
course, you deprive him of his necessary sweet and he wiU not be satis- 
fied. Your proper portion size should rovuid out something like tiiis 
(table ll): 



T^le 11. Suggested Portion Sizes 
for 2-lb and 2i-lb Meals 





For 2*lb 


For 2|-lb 


Menu Ittm 


me^ 


meal 


Appttisitr , . » i . . 


2 OS 


3 0^ 


Soup * * 


6 Q% 


7 oz 


Ssli^d • 


2 oz 


3 om 


Vegetable ...... 


2 


3 oz 


Fbtafo . # 


4 osi 


4 oz 


^RmwX* » » « « • • • • 


S Q% 


5 oz ^ 


Bread aud butter . . 


2 o% 


3 oz 


Oessert 


4 om 


5 ow 


Beverage 


i om 


7 Ok 









You may not offer the soup, or the ippetiaer, or you may offer a ehoicei 
in any event, this does not alter the other portion sizes. 

Yield. Yield is one of the most Important factors you must consider 
in figT^g porttons. You must ask yourseU on every item that is pur- _^ 
chased. "What wlU be my return in portions, in ounces, and in money? 

Yield is especially important with fresh vegetables, meat, aad poulti^. 
For tostMce, out of eve^ turkey that is purchased, you wiU only get a 
33% yield; that is, of the wei^t you purchased, you will be ^le to seU 
only 33%. Thus, ff you purchase a as-lb turkey, you will be able to sell 
only about 8 lb of it. Some of your vegetables, such as.fresh green beans 
or snap beans, will only ^ve you about a 3S% 3^eld after they have been 
prepared and processed for cooktag. When you ttoik of ^eld, consider 
processing Mid cooking shrinkage. Remember, everyth^g Aat is o^- 
cooked , such as roast beef, is lUte burolng money, ff a roast is left In 
the oven too long or cooked at too high a temperature, you wlU lose any- 
where from 5% to 23% in wei^t over Its normal eooktog loss, to other 
words, out of eveiy 100 lb of iwast you overcook, you wiU lose between 
5 and 28 lb over its normal cooking loss. Consider beef at 750 per lb «id 
see what you have lost before it even reaches the customer. The same 
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with potatoeaj you can aasily lose batwatn B% and 15% of potatoes just by 
not watching the mmn who is peelmg them« On avery item you prepare, 
Qonaider your average yield to detarn^ine if you are losing money in 
the preparation process. 

How to determine acUble yjelds . After you have bought your foods 
at a price for a maidmum yield, you must set up a system for controlling 
your yield. This cu be done by the methods mentioned earlier in portion 
control BXkd by Imowing the edible ^delds. It is up to you. If you are in 
charge of the food concession, to say what the yield wlU be. You have 
fixed the menu price in your cost control chart and posted it for the guid- 
ance of your chef and serveri. Table 12 shows what your yield will be for 
meatsj table 14, for vegetables. 



T^le 12. Approaiffiate Number of Portions Yielded per Weight of Meat* 



Meat 



B^yit sirloio«.#*« • 

ChQ0p@tt Qi@f • ■ •••• 

Boiled ^^^« Kfc«a«**9i9*^»*«** 
BOiltd tOUptta >t#i- 

Ite&t fasl 

S^Vf bo Is «■••»«••«•«•«• 
Swiss stei&kc iita9i«>t«i*»*«-t* 

Tead^l oiii st^^ 

SIfIoIa st^^k* «••*••••»••§•■•« 
UifiUtQ stsftli* •■«#«••■••••■«••• 



Amount 



Eotst loia.. • 

Brsissd bress^ # i««#ctci<i<><*« 

TesdsrJ oln » br^ded. «•« 

B&USSi# i#S i*«a94>c>c9««** 

Sp&riFlbs 

Ro^t poz^ lois • 

Hsi 

Ssksd I^Q 

Bolied Hu. 
Roast fresh taD. » • • 
Vgal 

Btsw, bras*ls« e i ■ 

Stiw» tals 

Out!@is bslSt c 

telf's llTtr 

toast loin* 9 

Roast nsoka •■•••■•a 
Roast ibouldtif . » • » i . 
^oln obop* a9««9«**«* 
Ha-ktd brtas tg .j,*** 



i*>9i999«> 



■ ■•9ti99««t 



#99««*99i 
ia9#«a9«« 



m €6Qkid 

01 



3 €2 »W 

6 1/2 oz 
a ^ boni«i& 
8 ^ raw 
3 0^ cookad 
3 Q% " 
3 ^ raw 

10 oz to 1 lb (2 PO) 
out 12 po to lb 



3 




raw 


a 


0^ 


f< 


8 


m 


bnls 


4 


(m 




3 




oooktd 


3 




fi 


4 




bnls 


3 


m 


mw 


3 






§ 










imw 


3 




cooked 



4 oz f^w 
3 ^oktd 
i 1/2 o^ ODokid 
3 QZ oooktd 



Cut la po to lb 


3 


to 


raw 


lb 


Cut 16 po to lb 


4 


ff 


fi 


if 


3 0^ raw 


i 


ff 


fi 


if 


3 0^'* 


5 


If 


ff 


if 


3 m ooakid 


2 


ff 


ff 


if 


& eg * 


a 


li 


ff 


if 


3 ^ 


2 


if 


if 


if 


4 OS chop raw 


2 


if 


if 


m 


fi m raw 


2 


ff 


ff 


m 



•AbbFevlatisss: bsls^ bcneless 

po z pi toe » pieces 



Portions Yielded 



1/2 to mw lb 
1/2 t© raw lb 
to raw bnls lb 
to lb bols chuck 
1/2 to mw bnls lb 
to lb bone-in 
to lb rmv bone-in 
to raw lb 
1/2 to mw lb 
to mw lb 

« « ( 10 pc) 
ft ff it (3 



to bnls atrip 
" " butt 



a 


to 


lb 


leg bone-in 


2 


to 


lb 


loUi bone in 


4 


to 


lb 


bols 



5 to raw lb 
5 " • « 
g <f ff ff 

1 3/4 to raw lb 

2 1/2 to raw lb 

2 to lb bcoe-ln ham 
2 1/2 to nw lb 
2 1/2 

2 1/a " " " 
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The items m table 12 cm be lenfthened to mdlude all other meat 
poultry Items that you handle. Your ehart (similar to table 12) 

should be hand* lettered in large print go the chef and meat carvers can 

readily see it without difficulty. 

How NOT to determine edible yields , Do not leave It up to the ehef. 
To ^ve you itfi eMraple of leaving it up to the chef, look at table 13, which 
is a recent analysis revealed on turkey yields* 148 tests made in a 5-month 
period showed differences in the number of portions obtamed from a 16-lb 
turkey as foUows: 

Table 13, Results of Unguided Portion Sluing 



No. of 
chefs 


Portion 
size 


PortioM 
per turkey 


Total 
portions 


3 


if oz 


40 


lao 


IS 


2 oz 


38 


825 


39 


Zi om 


30 


1,170 


62 


3 oz 


25 


1,580 


16 


3i oz 


20 


320 


10 


4 OS 


18 


180 






Avg: 26 





. At_40^'fa^pound,:::woked turk 7f ^ per ounce. H we 

were to serve 2 ounces, It costs us I8^i whereas, 4 ounces costs us 
double that, or 300. 



How to determine edible adelds for vegetables. See table 14. 



Table 14- Approxiinate Number of portioni Yielded per Weight of 
Vegetables 



Vegetables 


Amount 


Portions Yielded 


ABpftragus> 


4 


stalks 


5 


to 


2-lb bunch 


, fresh,.., 


2 




20 


to 


40'"OZ ctn 


, canned, « « « « 


ft 
d 


^z 


1 o 


CO 


no. d 1/ d Q&n 


Beets, to^ on 


3 


cz 


3 


to 


raw lb 


, canned, 


3 


oz 


25 


to 


No, 10 can 


Broccoli^ fresh , 


2 


1/2 oz 


7 


to 


2- lb bunch 


" , frc^en 


2 


1/2 oz 


13 


to 


40*oz ctn 


Brussels ipr^te.-.. 


2 


1/2 oz 


7 


to 


qt 


" , fr^en, 


2 


oz 


13 


to 


40-^^ ctn 


Cabbage^ fresh. 


4 


oz 


3 


to 


raw lb 


Carrotei tops on.....,.,..,,.,. 


2 


1/2 oz 


4 


to 


mw lb 


" i canned,.,,,.,,, 


2 


1/2 oz 


30 


to 


No. 10 canned 


Paul if lowpr fresh 


2 


1/2 oz 


6 


to 


2 1/2- lb head 


" , frozen.,,,, 


2 


i/2 oz 


13 


to 


40'OZ ctn 


Cons on cob 8 fresh,,,.,,,,,,,,. 


1 


ear 


100 


to 


bag 


, frozen,.,,,,,. 


1 


ear 


12 


to 


ctn 


Coriip or^mid , , . . . ■ 


3 


oz 


33 


to 


No, 10 can 


, frozen, whole kernel,,,.. 


2 


oz 


20 


to 


No, 4Q-OZ ctn 


planti fresh,.,,,.,.,,,,,.. 


3 


oz 


4 


to 


raw lb 


T 4 m B n ^ via en 

jjI ma p WEtnu i i re sfi 


2 


oz 


3 


to 


lb in shel 1 


, I r ijbb ^1 


2 


oz 


20 


to 40^oz can 


" " 1 ranned, 


2 


oz 


33 


tc 


No, 10 can 


Mush t^nf^fiK fT*&^h 


2 


1/2 oz 


6 


to 


raw lb 


PbrsniDS fr^^h . . 


3 


oz 


4 


If 


If If 




2 




2 


1/2 to lb in shell 


" frozen . . . 


2 


01 


20 


to 40^z ctn 


" 1 canned, ,•,,•.■,,.,,..,»., 


2 


dz 


33 


to No. 10 can 


FOtawoe3| Doiieo, 


4 




3 


to 


raw lb 


'* 1 french*fried,, , 


3 


oz 


3 


to 


raw lb 


g baked,. 


9 


oz ea 


1 


3/4 to rawlb 


Snap &ians, fresh 


2 


oz 


7 


to 


raw lb 


1 frozen,,,,,,,.,,.,. 


2 


oz 


20 


to 


40*oz ctn 


" *' , cwntd ,,,, 


2 


oz 


33 


to 


No, 10 cmn 


Spinach, fresh, , , , 


2 


oz 


4 


to 


raw lb 


" , frozen,, 


2 


oz 


20 


to 


40- oz cth 


" i canned 


2 


oz 


33 


to 


No, 10 can 


SqiBshg acorn,,.,.,, 


1/2 squash 


2 


to 


each squ^h 


'* , others 


3 




2 


tb 


raw lb 


Tonate^s , stewed, * , , , , , . 


a 


m 


25 


to 


No, 10 can 


Turnips,,,,,,,.,,.. 


3 


oz 


3 


to 


raw lb 


Sweet potatoes, , • 


4 


GZ 


3 
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How to determine edible 3delds for inisceLL^eous items . In table 
12 you were shown the proper way to post edible yields for meatsj for 
misaellaneous items that should be posted. 

Orange and grapefruit juice . The average portion size is 3 oz, 
Florida oranges average about S gal of juice per ease; California oranges^ 
about 4 g&l; Florida grapefruit, 4 gaij mnd C^fomia grapefruit^ about 3 
gal. 

Canned grapefruit, pineapple, prune, and tomato juices . Portion 
size average 3 oz portions; 32 to No, 10 cuii IS to No. 5 cw, and 6 to 
No. 2 can. 

Grapefruit sections. Portion size* 5 oz (4 pleaes, including some 
juice). Portions: 10 to No. 6 omn, 4 to No. 2 can. 

Fruit cup . Portion size, 3 ounces. Fresh: 40 portions to 1 gal; 24 
portions to No. 10 cim. 

Fresh grapefruit . Portion size, ^ grapefridt (46's or 54's preferred), 

Claj^ cocktail. 'Portion size, 3 clams. Counts are as follows: 



80-lb 20-lb 
Barrel Bushel Peck Size 



Cherrystone, , . . 1,000-1,200 328-360 80-90 2"-4" wids 
Little Necks . . . 1,800-2,000 500-MO 125-160 li"-2V'wld 

Crabmeat cocktail. Portion size, 1^ oz; 10 portions to 1 lb. 

Fresh shrimp cocktail . Portion size, 3 shrimp (Jumbo, 21-2S to lib 
sizeK 



Caster cocktail . Portion size, 3 pieces on dinner. Counts are as 
follows: 

Barrel | Barrel Bushel Peck 

Bluepoints ..... 1,000-1,300 500-780 320-400 80-100 
Half-shell ..... 800-1,000 430-500 280-320 70-80 
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soups , portion aiie, 7 02; l7 portions to 1 gaL JtlUed loup; Portion 
size, 4 oz\ 30 portiona to g^. Keep lid on aa it tvaporates at the rate of 



35% per hour with the lid off, 



Desserts, 



Cake, 6-' layer * • 

Pruiti • * . . * ^ ^ 

Puddinis , , . • . 

Iqe cr^^ro. No* 18 

scoop ^ . . . * ^ 

Piee ^ ^ 

Creafli • . * . ^ * 

Butter • , . . ^ * 



TCUt 

4 0^ 
4 0£ 



I cut 
w o^ 
1 pc 



Portions yielded 



8 per cake 
24 to No. 10 
30 to gal 



can 



64 to gal 

7 to each pie 
40 to qt 
64 pieces to lb 



Leftov^.. ■ No on« would think of calling $10 or $20 left in the^^^^ 
register "leftovers. " Many of these -leftover" can b« frozen and used 
I^ir in otha. diehae, AR 40-5.P.ev,ntive Medicine ^ff^J^" 
an the safe handling of leftovers to prevent food poisoning. The logical 
^ol^iont t^eook foods in s«all enough quantities so you run short 
rather than produce too much. 

In thls«Ghapter, you learned the importance of portion control, sonae 
of the aids you can obtain to help you in achieving itandard portions, and 
the estimated yieldi from some of the food items you expect to be selling. 
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Chapter S 

FORMULA COOKING 

It is the practice of many managers or supervisors of a fOQd service 
activity to leave the cooking up to the chef, Thle practice is very success 
ful and acceptable; as long as toe manager or supervisor insists that the 
chef use a standard recipe and follow it to yield a standard product that 
his customers become familiar with and order with confidence. 

Visit several well known chain'type restaurants and discover for 
yourself that most of them use formulas. When you visit such res- 
taurants, discuss formula cooking with the manager or chef. This 
research on your part will open your eyes to formulas. Remember that 
you are taking &is course to become a better manager and that the best 
modem managers use formulas to standardize quality and costs . 

TTiere is very little difference between the cooking done by a chef, 
and by an ordinary cook using a good standard formula. You cannot 
hope for a standard product where the list of li^redlents is inaccurate, 
the instructions are not clear, or the cooks are careless in their 
assembling and preparation* A good standard formula not only lists the 
essential Ingredients but toe correct procedures to follow. It is obvious 
that a standard formula serves you in msmy ways , and several purposes 
of a standard formula are explained later on In this chapter. 

The definition for a formula, as used in food service, is nothing 
more than a recipe that has proved successful But in the food service 
business, It Is not enough to follow a formula. The formula you use 
must be a standard formula. With a standard formula, you loiow the 
specific ingredients and the exact amounts of those ingredients. Res- 
taurant experience has taught that the best way to obtain a specific 
amount of a certain ^redlent Is by weighing. 

U you are fortunate enough to have school-trained cooks In your 
establishment, formula eooktag will present no difficulties. Because of 
their traintag. these men recogn^e the advantages of standardized cook- 
ing and will apply this krow ledge on the job. You should Insure that the 
other cooks also recognise the advantages to be gained* 
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In this chapter^ iwe ^iU learn how to construct formulas, how to 
control your portions, and ho¥^ to control your ingredients* 

What is the purpose of a standard formuH^? "To InBure that the 
quality of the fo^ remains the same. " You ^Hl get the same quality 
each time if you follow a proven and tested formula* 

Food cost control is dependent upon a standard formula. 

How can you obtajUi an accurate cost analysis if you do not know the 
exact amount of ingredients that go into the product? 

Portion control cannot result unless you u^e the same amount of 
each ingredient every time you prepare a dish* Aa an example, ti^ the 
recipe for Scalloped Potatoes and Han^ (Table 15): 

Table 15. Sample Recipe, Showing Cost 

Scalloped potatoes w/Sam 
(ser^e l*o^ portion^) 



100 portions 


Amoimt 


Unit pfice 


Total price 






per unit 


Potatoes . • - . * 


24 lb 


$0. 03 par lb 


$0. 72 


31eo i • • • > * * 


1 lb 


.23 " " 


.23 


Flour. 


1 lb 


.05 " " 


. 05 


^alt 


4 M 


.03 " " 


.01 


Pepper 


1 ox 


. 2S per o» 


.28 
.98 


viiik 




.64 " gal 


jjam* ■ 9 • • ■ > # 


14 lb 


.84 " lb 


T. 56 
. $9. 73 


Total price . 







Price per portion $Q* 0978 



First you would add the total cost ^ aU ingredients ta the lOO-^por- 
tion recipe, By moving the decimal point to the left, you get the cost 
for one portion. 
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Noiw, suppost you wanted to reduce your cost of the same menu 
** — — A- You would ad' 



item, but itiU adhere to the standard lormula system, 
just the recipe by reducing tiie ainount of an expensive ingredient and 
increasing (by the same amount) a less expensive Ingredient, For 
instance, you could use only 10 pounds of the expensive ham instead 
of the u'pounds called for in the formula. Then you would have to 
add 4 more poundr of potatoes. Table 16 shows the adjusted recipe. 

Table 18, Sample of Adjuated Recipe 



Yield: 100 portions 



Ingredient 



Potatoes 
Oleo. . 
flour 
Salt . , 
pepper 



Ham. 



(Scalloped Potatoes w/Ham) 



28 lb 
1 lb 
1 lb 
4 o^ 
1 m 

ligal 
10 lb 



Total price (adjusted recip 




$0. 03 per lb 

.23 



.05 
. 03 
.26 
.64 
. 54 



II 
ti 
II 
II 
II 
11 



gal 
lb 



Total price 
per item 




price per portion (adjusted recipe) 



$0, 0778 



Your original formula (table 15) caUed for 24 pounds of potatoes; 
you have added 4 pounds to your original formula. And you have reduced 
the amount of ham from the orlgtoal 14 poimda to 10 pounds. With your 
adjuated recipe, you mi^t refigure the cost the adjusted formuta and 
the portion cost. 

Thus, reducing the amount dL expenaiye ingredients can be done 
only when you cook ^ formulas. It gives you a simple method of cuttmg 
portion costs through control of the ejepenslve togredient, 

Bemember, MEAT is usuaUy the EXP©ISIVB mGBmiENT. Always 
keep the amount of meat under cOTtrol and you can cut the portion costs. 
This is very much the case in your lunches and low*cost meals. You can 
serve at least ots low -cost meal for dinner and the cheaper dishes for 
limch wiU attract more customers. 
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Alwaye bear in mind that EXPERIENCE CANNOT BE SUBSTITUTED 
FOR STANDARD 'FORMULAS , 

Formulas are very important to a suGCeisful messing opersition 
becauee they represent an acaumulation of KNOWLEDGE, WRITTEN 
and FILED for use by all personnel in the activity. There is ueually a 
frequent turnover in food personneL Nevertheless your quality of food 
need not be impaired if you keep a close check on your formulas* More- 
over, as your formula system grows and subiequent cooke add an idea here 
and there to improve a particular diahr you have an invaluable rtference 
and a buslness^bullding aaaet that will be Increasingly more valuable as 
time goes on. 

This chapter will not burden you with numerous formulaa for the 
many items you will be using on your menus , There are many fine books 
on food preparation, and you should choose the one that is most applicable 
to the needs of your establishment i 

It would be more practical to give you a few sample formulas to give 
you an idea of formula cooking and you can prepare your own system* 

A good system of formula cooking, one used by restaurants through- 
out the country, is based on individual recipes. In fact, Arnay Eecipes 
TM the official guide to food preparation in all Army natases, 

is pattarned after the card iystem used by the restaurant industry. 

One of the main features of the standard recipe card is the Uating of 
the ingredients and the amounts required. By simply reading the recipe 
card and making a simple mathematical computation* an ingredient list 
can be turned in to the storeroom In a matter of minutes. The oooks 
simply need to know the number of portions you want prepared. For ex- 
ample, the recipe for 25 portions of B^^f Stroganoff calls for 10 pounds 
of lean tenderloin tails; your estimate 1^ for 75 portions. Thug, the cook 
simply has to multiply lO x 3 and request 30 pounds of this particular 
ingredient from the storeroom man. 



156 



64 



There are other factors to CQnaider when you plan your menu. 
Remembar the amount and limitations of your equipment. How many 
people do you have on duty? How much business do you estimate? 

Suppose that you have decided on Browned Beef Stew for an entree. 
From your cost control (Chap 3), you know that your required amount of 
Browned Beef Stew is approximately 3 gallons* The cost of all ingre- 
dients amounts to $10, You are striving for a 40% food cost. You will 
have to multiply the cost price of $10 by 2* 5 to determine how much 
menu sales will be required* 



Browned Beef Stew weighs 128 o% per gal. 3 x 128 
oz m 384 oz for your yield. Divide the menu sales 
price (40^) to find out how many servings are re- 
quired, $25, 00 ^ 62. 5 or 63 

$o;40 

You have arrived at the total number of ounces in 
vour fixed yield: 384 ounces. 384 ^ 6-oz serving. 

63 

63 servtafS @ 8 oz each x 40^ equals $25. 

This chapter has been devoted to formula cooking. The impor- 
tance of formula cookinf has been established and it is agreed upon 
that for any successful messing operation to rematn a success, you 
must stay away from slipshod practices of cooking. The purpose of 
standard formulas are many. They control the cookmg operation so 
that you can expect a high standard of quality and keep it the same even 
during and after personnel changes. You are able to construct and ad- 
just a standard formula. By following a standard formula^ you can sim- 
plify your portion control^ and can control your Ingredients. You know 
the importance of accurately weighing all Ingredients as a means of con- 
trol, 

RATIOS AND EXTEN DERS . By ratios is meant the amount of the 
expensive Ingredient in a formula compared with less expensive 
ingredients. The less expensive ingredients are called '-extenders'-. 
For Instance, if you are using four pounds of be^f and four pounds 
of vegetables in a gallon of stew, this would be a 50-50 ratio. 
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There are other factors to consider when you plan your menu. 
Remember the amount and limitations of your equipment. How many 
people do you have on duty? How much business do you estimate? 

Suppose that you have decided on Browned Beef Stew for an entree. 
From your cost control (Chap 3)^ you know that your required amount of 
Browned Beef Stew is approximately 3 gallons. The cost of all ingre- 
dients amounts to $10, You are striving for a 40% food cost. You will 
have to multiply the cost price of $10 by 2* 5 to determine how much 
menu sales will be required* 



Browned Beef Stew weighs 128 q% per gal. 3 x 128 
Q% m 384 0% tor your yield. Divide the menu sales 
price (40^) to find out how many servings are re- 
quired, $25, 00 ^ 62, 5 or 63 

$o;40 

You have arrived at the total number of ounces in 
vour fixed yield: 384 ounces. 384 ^ 6-oz serving. 

63 

63 servtags @ 6 oz each x 40^ equals $25. 

This chapter has been devoted to formula cooking. The impor- 
tance of formula cookinf has been established and it is agreed upon 
that for any successful messing operation to remaui a success, you 
must stay away from slipshod practices of cooking. The purpose of 
standard formulas are many. They control the cookmg operation so 
that you can expect a high standard of quality and keep it the same even 
during and after personnel changes. You are able to construct and ad- 
just a standard formula* By following a standard formula^ you can sim- 
plify your portion control^ and can control your ingredients. You know 
the Importance of accurately weighing all ingredients as a means of con^ 
troL 

RATIOS AND EXTEN DERS , By ratios is meant the amount of the 
expensive Ingredient In a formula compared with less expansive 
ingredients. The less expensive Ingredients are called '-extenders'-* 
For instance, if you are using four pounds of be^f and four pounds 
of vegetables in a gallon of stew, this would be a 50-50 ratio. 
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Table 17. Sample Low -cost Dishes, Showing Ratio Control- •■-cont. 



Menu item 


Cooked 
weight 


Raw 
weight 


Rough 
price 


Item 
cost 


Order 
cost 


Diced ham 
lima beans 
stock 


2 o% 

4 Q% 

2 0% 


4 oz 
2 oz 
2 oz 


$0. 40 lb 
. 12 lb 
. 70 gal 


$0. 10 
. 02 
. 01 


$0. 13 


Ham and macaroni 
manarani 
Spanish lauae 


2 oz 
5 oz 

3 0^ 


4 oz 
Ij oz 
3 oz 


. 40 lb 
, 12 lb 
1. 28 gal 


. 10 
. 0 


. 13 


Baked noodles 
ham 
cheese 
cream sauce 


4 oz 

2 0% 
4 oz 

3 oz 


1 oz 

4 oz 
1 

4 OZ 

3 oz 


. 12 lb 
. 40 lb 
. 85 lb 
*70 gal 


. 01 
. 10 
. 02 
. 02 


. 15 


Chow metn (pork) 
\vith noodles 
and rice 
and vegetables 


2 oz 
2 oz 

2 oz 

3 oz 


2 oz 
f oz 
^ oz 

3 oz 


. 48 lb 
. 12 lb 
. 12 lb 
.12 lb 


. 06 
.01 
. 01 
. 02 


. 10 


Creamed ham 
green peppers 
biscuit 
cream sauce 


2 oz 

1 oz 

2 oz 
4 o^ 


4 oz 
1 oz 
1 oz 
4 oz 


. 40 lb 
. 12 lb 
. 01 each 
.70 gal 


. 10 
.01 
. 01 
. 02 


1 A 


Veal stew 
noodles 
gravy 


2 0^ 
4 OS 

3 oz 


4 oz 
1 oz 
3 oz 


. 36 lb 
. 12 lb 
. 70 gal. 


. 09 
.01 
.02 


. 12 


Veal ragout 
dumplings 
gravy 


2 OS 
2 oz 
5 oz 


4 oz 
1 oz 

5 oz 


. 3S lb 
, 01 each 
. 70 gal 


. 09 
.01 
.03 


. 13 


Baked macaroni 
cheese 
cream sauce 


4 oz 
^ oz 
4 oz 


1 oz 
4 oz 
4 oz 


. 12 lb 
. 40 lb 
. 70 gal 


.01 
.01 

1 .04 

1 


. 06 
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This list could be extended, but enough examples have been 
pven to convey the idea of ratios in bringing costs down to meet a 
required figure* The meat in each case is the expensive ingre- 
dient and can be increased or decreased to meet any cost required, 
From past research, it is known that it is vitally Important to con- 
trol the ratios. For example: 

(1) A ratio of 3 or 5 lb of meat per gallon of stew raises 
the portion cost from 80 to 18^. 

(2) 1 to 3 ounces of cooked chicken @ $1.44 per lb increases 
the portion Q^ost from 9^ to 270, 

(3) 3 to 5 eggs used in a lemon sponge pie increases the 
cost per pie from 90 to 150 for the eggs used. 

List of menu items . Table 18 is a sample list of entrees found 
to be popular in one club. 

In table 18, each menu item is ^ven a nitmber, which should 
always remain the same^ and can be used as a ready cross refer-* 
ence, in tables 19 and 20^ the numbers, therefore, refer to 
the menu items listed in table 18, 

Table 18 Listing of Entrees* 



(Should include your popular best seUers) 











L 


Braised Veal with Vegetables. 


9, 


Ham and Rice with 


2, 


Baked Ham and Lima Beans, 




Spanish Sauce, 


3. ' 


praised Beef and Vegetables 


10. 


Ragout of VeaL 




with Buttered Noc^les. 


11. 


Baked Spareribs 


4, 


Chili Con Carne, 




with Sauerkraut, 


5. 


Swiss Steak, 


12, 


Meat Balls and Spaghetti, 


6, 


Individual Beefsteak and 


13, 


Creole Beef with Spaghetti 




Mushroom Pie* 




and Kidney Beans, 


7, 


Browned Beef Stew* 


14. 


Braised Shortribs of Beef. 




Baked Noodles and Ham 


15. 


Lamb Fricassee* 




with Cheese, 







^otef This^Usti^Ts li^^Yby^^ selecting the 

items for the day's menu. To determine toe number of portions he 
wishes to be jreparedj he consults the record of prev io us sales. 
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How to uae the entree list . The entree list (Table 18) is used by 
management as a basis for planning the complete menu. Next to each 
item you select for any one day, enter the number of portions you 
expect to eell. Prepare your menus and give a copy to your chef in 
ample time for him to plan hli work and schedule the required labor. 
(See tables 19 and 20 j 

Table 19. Sample Ingredient List 
(Using menu item No. 3) 



^3, Braised Beef and Vegetablei with Buttered Noodles 
(100 servings; 24 lb net) 



Chuck, bone -in 


34 


lb 


Onions 


1 


1/2 lb 


Carrota, cooked 


6 


lb 


Green beans, cooked 


6 


lb 


Beef stock 


3 


gal 


Noodles 


10 


lb 


Oleo 


3 


lb 


Fat 


1 


lb 



*Notei The item number (3) refers to the selection on the menu liit 
ar^ted in table 18. Also note that seasonlnga and spices are n^ 
included in this Ingredient list. These items are dravfn from the store 
room by their unit of issue <4-oz box. 1-lb box) and kept in the falley 
spice rack for use as needed. 
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Table 20. Recipe Card 
(Using mtnu item No* 3) 



3* Brmiaed Baef and Vegatablea with Buttered Noodlee 

(100 aarvinga; 24 lb net) 

Chuck^ bone^in ^ « # « . « . 34 lb 

^iona ii' lb 

Carrots^ cooked 8 lb 

Oreen beana^ cooked . ^ , , 6 lb 

Beef Stock . . 3 gal 

Paprika, 2 tbs 

Salt 4 oz 

Bay laaf . , . , I leaf 

Noodlee 10 lb 

Oleo, 3 lb 

Wb^X lib 

Flour I lb 

Cut beef into l|-inch cubes. Brown beef and oniona in fat. 
Add flour and brown« Add atdbk and aeaaoninga. Bring to a boll 
and almmar l| hours, until maat la tandar. Add diced^ cooked 
vagetables and aimm^r 10 minutes. Cook noodlea in boiling salt 
water 7 minutes. Drain and rinse under cold water. Add oleo to 
noodlea. 

Serve 8 oz of meat and vagetables over 5 oz of noodles. 
Approximate cost: 23^ per portion. 
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iXAMINATION /^IGNMf NT 

SUBJICT Club RMiurint Optmtions, Pan II. 

rrUDY /^iQNMlNT Rtvta w pregrimed tijctt, PT 181, idqusno^ Cind 

D. 

SCOPlS Mithads for dtiMnlning tfit cm ptr aookad 

pwflans; fMd eost ptfMntigerN^^ 

GMt ind telling prin Qf ii ttblt d'hote meal; 
rampiftoflori of grew profit end net 
« e€Mnputttfon ef mumultttd food east persentigM 

OSJiCTIVii To tM ftydent M^inment of lercn o 

to emphiriie polntt tiiat htve been prevlouily 
studle^i 
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REQUn^MT. Ixsreises 1 tteaugh 6 Miltiple choiaa. Each txsreise has only ont 
simgle-bmst mswer. todlaate your answer for aaeh axerclsa on the anawar form. 

1. Vhmn QomputiMg tlm portion eest per parson for an entire breakfast menUi an 
individual portion cost of 1*18 is written 



a. 


$0.18. 


b. 


$0,180. 


c. 


$.180. 



d. $a800« 

2. You are paytag II.IO par pound for aooked^ bonadt and rolled roast turkey, What 
is your cost for a fi^ounoe portion? 



a. 


$.200. 


b. 


$.400. 


c. 


$.413. 


d. 


$.523. 



3, Uncooked breaded pork tmderloin which has no loss factor costs you $,95 a pound. 
What is your cost for a cooked 10-ouact portion? 



Rowt taef Sl.BO I raw pound. Yoj want to Mrwe a 4-ounc8 sliet of beef 
to your customere. Roirt beef has a 70% yield. What is your cwt per cooked portion? 



1. $.108. 
b. $.280. 
e. $.400. 

d. $.S3B, 

You ara computing ^ ecM of a dinner menu which ineiudM roast duck eosting 
$.86 ptf nw ppund. ICitehfin tmm *« ysu will reeieve a 61% yield. What 
is ywr Mft for in g^net raolcad portion? 

a, %.7Wi, 

b. $.7049. 

e. $.706. 

d. $.71. 

A raeipe for ^Imon loaf yielcb 8 1/2 pouncte; tottl coat of ^e rwipe is ^.80. 
What is your cost tor a 4^net portion? , 

a. $.10. 

b. $.12. 

e. $.17. 
d. $.20. 



ty-= 



SITUATION*. Yeu. tht Club ManafiP, have contracted to sirv* a tanqurt for 1W ptrsons, 
Yau agrM to mNt tiie follovving menu at $^.76 par perwn. Your ovtrhaad txptnn is 
iSO.OO,' tht cMt of libior ind *tlr mtals Is $60.00. Uie tht informitlon in figurt 1 to 
eon^litt ■xaitoiM 7 tfirough 23. 

TOMATO JUICi 

RADISHES CiLlRY 

BROILED T-iONE 

BAKID POTATO fTRING BEANS 

LETTUCE WEDOE W/FRENCH DRESSINO 
HOT ROLLS ICE CREAM COFFEE 
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GOiT ^NTROW SHEIT 
(FOR .BNTlRf DINNER MENU) 



FiNid ItMi 


tet of 


T<ptt Amt. 
to Nr^M 
per P^Mtton 


Unit of 
•FuNhaa 


Cos par 
Unit 


portion Cott 
(Coit par 
parfon) 


Tormte jutei 


4 «. 




qt 


.20 




Radices 


3 la. 


3 da. 




.10 




C&tafV 


4 01. 


4 m. 


lb. 


.IB 




T^Bone Stiik 
(Portion GUt) 


12 oz. 


iaoz. 


lb. 


.98 




RottfOii 


4 oz. 


4 01. 


lb. 


.00 




String Btans 


2 02. 


t oz. 


lb. 


,16 






1/4 hd. 


1/4 hd. , 


hd. 


.20 




DrMing 


2 01. 


2 oz. 


qt. 


.46 




Rolls 


2 la. 


a aa. 


doz. 


.24 




Buttif 






lb. 


.86 




Im Crsim 


4 m. 


4«. 


qt. 


.64 








TOTAL FOOD COST 1.1912 



I, 



7. 



Aisumfng that there Is no \om factor, whit is the portion cost for T>bone steak? 

a. $.63S0. 

b. S.7300. 

c. S.7360. 

d. S.7400. 

The portion cost for tomato Juice is 

a. $.0160. 

b. $.0195. 

e. $.0200. 
d. 



9. The portion cost for dresiing is 

a. S.0287. 

b. $.0476. 

c. i.(»70, 

d. $.0676. 



10. the portion Gost for \ob cream Is 

a. $.0160. 

b. $.0400, 

c. $.geoo. 

d. $.1600, 



I* Si-. 



ERiO 



6 
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The portion emt for radishM is 

a. t.002B. 

b. $.OMB. 

c. $.ffiSO. 

d. $.0276. 

Tht portion for etitry is 
a. $,0950. 
$.0371. 

c. $.0400. 

d. $.042i. 

13. Tht portion cost for potatoM It 

a. $.0076; 

b. $.0100. 

c. $.0114. 

d. $.0150. 

14, The portion ^tt for iving bMNis >> 

a. $.^00. 

b. $.^B6. 

e. $.0207. 
d. $.0600. 



n. 



12. 




15, Tha portion cost for butter H 

a. $.01 OB. 

b. $.1080. 
e. $.1083. 

d. $.1»2. 

16, The porHon sort for littun is 

a. $.cmB. 

b. $.0800. 

e. ' $.1000. 
d. $.2000. 

17, Each portion of rollf 

a. $.0200. 

b. $moo. 

c. $.0400. 

d. $.0600. 



I 



p. 



ii 



18. The total amount ef monty guamtead tor wvfng ttie meals is 



b« $37S.0a 



ERIC 



8 
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19. What is yeur total ovtrhaad and labor cMt, Ineluelihg amployet meals? 

a. , ieo.oo. 

b. $60.00. 
e. $11.0,00. 
d. $118.00. 

^. if tilt total food cMt for tfit 100 meals is $119.12 and tfii amount guarantead 
li ^80.00, what is ttie pernnttp of the totti fqod eoit to tfia amount ^jaranttad? 

a. 34%. 

b. 37%. 
c' 40%. 

d. 43%. 

21. If your total overhaKl and labor eott is $128.00 end your gron profit Is $283.66, 
what is your net profit? 

a. $188.66.. 

b. $168.66. 

e. $380.00. 
d. $408,66. 

22. If the total food cwt for *e 100 meali is $120,00 and the amount guarintted 
is ^98.00i what is your grra profit? 

a. $220.00. 

b. $278.00. 

c. $298.00. 

d. $818.00. 



IS':- 



I 
te 



?3. A cottap chtM ^lad cott you, tht minapr, $.16 for tiie tngrtdtintt. You ara 
gtlling the salad for $JS on your menu* What is th§ fMd cost parctnUgt for this 
^tad? 

a, 27%. 

b, 36%. 

c, 40%, 

d, 45%. 

24« You ai^ filing a spMial st^k dinnar at a qq^ of $,50 to you. Your ^Its chteks 
shdw that you sold 22 of thm itnk dinners. Your totet raeeipti for the^ 
22 dlnntri wtrt $26,00. What It your food e^t pamentage for the mial? 

a. 44%. 

b. 48%. 

e, 52%. 
d 58%. 

26. At 0100 hours on 31 July ywr kitchen physical inventory revealed that you had 
$100,00 wor^ of food itera on hand. During; tfi^ day of 31 July the kltehen was 
isaied $3S0 00 worth of food. At tfie end of the Aiy, your kitchen closing Inventory 
revMled that you had $50.^ woi^ of food left What v^i tfie co^ of foods you 
sold on 31 Juiy? 

a. $160,00, 

b. $330,00, 

c. $430.00. 

d. $480.00. 



26« On 1 1 Miy ynur cost for gdo^ told in tfie kitchen v^i iiOO«^. Your sal^ rtciipig 
for tfiit Wire i1,300.00« What vi^s your fwd cm psrosntige for tfii day? 

i. 36%. 
' 46%. 

27. What is thf acMmulattd food cmt pirwnttge throu^ 2 Mireh if a qqA analysis' 
of your tcltehm opirationi is m follom? 

Daily foodooit% 

50% 
70% 

a. iO%. 

b. 63%. 

c. 65%. 
68%. 

REQUIRiMiNT. Extroi^ 28 tfirou^i 3S art trut-fal^ tMr^issi. Indioati your answtr 
on tfie ansMr form by using A for TRUi and 8 for FALSE. 

28. Dtviding tfit food oost ptmnttp Into ttie totml food cost will give you tht menu 
lelling prloa for a meal. 

29. GrM profit is tht profit over md above fte food €Mt only. 

30. Ntt profit is tfie amount made over and abovf ^ food ooit and overhead cost 
only. 

31. Tht asnp^ pmtiM for menu pricing is to round off tfie selling prin of Itemi 
to tfit nearM niektl. 



Dsts 



Cott 



sold 



Mar 
Mar 



$126.00 
^50.00 



$280.00 
$500,00 



/(»3 

32, Tha ir«s profit oWaetivt fof a club Is itt by *• Club Minagtr. 

33. You dMdt your NlUng prto Into tht em of tht meal w dettrmint if *t sailing 
pnm mws the dMr^ food oMt pernnttp. 




